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AMERICAN 


COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 























SECRETARY-—J, L. FLANNERY, JR., CHICAGO, ILL. 





W. H. NICHOLLS & CO. 


Brokerss + + + 








42 River St. 





Clemmer é Conover | Canned Goods and Dried Fruit | 


BOSTON, MASS. 


BROKER CANNED GOODS, 


DRIED FRUITS, Etc. 
J. K. ARMSBY CO. 


Wholesale... 


Brokerage and Commission 


ranches... i Coas 
E: Francisco Pecific ¥ 
ork 
Angeles 


Products 
Luman R. Winc & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 Wasash Ave., CHICAGO 











E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD, 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER ROSS & Co. 
MANUFACTURERS’ AGENTS 


AND 
MERCHANDISE BROKERS 


FORTWORTH—DALLAS, TEXAS 





A. E. MORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission 
Board of Trade Building 
NEW ORLEANS, LA. 


| EDWARD P. SILLS 


Chicago Geesenpennonee Solicited. 
| Libe 





ane 





Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


ral Advances on Consignments. 


Emerson & Hall 


| St. Paul 
| Duluth 


Note.—We cover all jobbing points tributary to 
} a. ry 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
Brokers 


OFFICES 
Minneapolis 


these cities. Ni equipped brokerage firm 


in the west. 





WILLIAM DUGDALE 


BROKER S| CANNED GOODS COMMISSION 


521 So, 13th St» Omaha, Neb. 
| We Cover All Jobbing Points in Nebraska 


'B. D. ANGELL 


Merchandise Brokers 





42 River St., CHICACO | No 9-arcade, - FT. WAYNE, IND. | 





| T. J. O'BYRNE & CO. 
Brokerage Commission 











42 RIVER ST., CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 





ESTABLISHED 1859 


Jacob J. Peres € Co. 


CANNED GOODS 
BROKERS... Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 
S. P. CALKINS 6 CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 

















AND CANNERS’ SUPPLIES 


| 301 Majestic Building 


INDIANAPOLIS, IND, 





| HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





WALTER A. FROST & CO. 
Canned Goods and Dried Fruits 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


34 WABASH AVE. 2 CHICAGO 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 








Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES: 

Dallas Mercantile Co., Dallas, Texas. 


Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We trave! men. DALLAS, TEX. 


J. M. KELLY 


Brokerage and Commission 


Groceries and Provisions 
LEXINGTON, KY. 











THE ‘CANNER AND DRIED FRUIT PACKER. 





Canned Goods: Brokers and Commission Houses 








THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 4 a 4 INDIANAPOLIS, Commercial Club Building 











BAKER & MORGAN P. R. DELILE & CO., 


Philadelphia, Pa. MANUFACTURERS AND PACKERS New Haven, Conn. 


Canned Goods Brokers Ex. SALES AGENTS E= 
ABERDEEN, MARYLAND “ihe Et . ‘ 


West New Brighton aazo New York, City 
OUR SPECIALTIES: CO R N A N D TO M ATO ES in Canned Goods, Dried and Preserved Fruits. Equipped for introduc- 


tory retail work. 


F. KESSELL G COMPANY 


BROKERAGE AND COMMISSION 
LANNE FD GaQQaite, F&F MeUi Ts PULP s 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 




















Sweet Corn i: 


Extra Selected—Hand Picked 
CUCUMBER, PUMPKIN AND SQUASH SEED 


Grownexpressly for the Canning and Pickle Trade 


SWEET CORN CUCUMBER 


Extra Early Varieties. (Early Frame 

Crosby’s (Original Strain) Westerfield Chicago Pickling 
Peep O° OD entirely by Maine packers eee cae Micities 
Mammoth th White Cory White Spine, Rawson’s 

Medium Early Varieties. [White Spine, Vaughan’s 
Henderson’s [Metropolitan (White Spine, Peerless 
Kendel’s Giant Early \White Spine, Improved 
Champion Early | Snow’ s Pickling 
Shaker’s Early pier Ideal Pickling 
Crosby’s (Conn. Strain 
Old ioe r ; PUPIPKIN 
Marblehead Mammoth Early 2™4!! Sweet or Sugar 
Hickox Improved Connecticut Field 
Ferry’s New Early Evergreen Kentucky Field 


Late Varieties. WINTER SQUASH | 


Egyptian Boston Marrow 

Zig-Zag Evergreen wd =< ——- Marrow 
Stowell’s Evergreen ubbard (selected 

Stowell’s XX Selt’d Ev’rgr’n|Chicago Warty Hubbard 
Burpee’s New Wh. Evergreen| Marblehead 

Country Gentleman |Gregory’ s NewGolden Bronz 


pi tad aaatlaanaamaatiataata 


BUCKLINITE 
Coated Cans 














We are now prepared to furnish 
cans internally coated with 
BUCKLINITE, all standard sizes, 
and would be pleased to have 
you give us an early trial order, 
which will enable you to test for 
yourselves the merit of this can. 





F acne eenenneineaertagnatian 





¢ NationalCanningé Mig.Co. 


C. Ss. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 


Write or wire for onten ‘special quotations stating kinds 
and quantities required. 


Western Seed & Irrigation eae 3 


Wholesale Seed Growers At FREMONT, NEBR.  Teceeceeececceccecceceeececceceeccceced 
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THE CANNER AND DRIED FRUIT PACKER. 











The Queen Anne Corn Cooker 




















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. | There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
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THE CANNER AND DRIED FRUIT PACKER. 


The 
Stickney 


Bean Filler 


Double or Single Line, Capacity 
1000 to 1500 per hour to the 


can or stud hole. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.”’ 

Etyria Can’g Co., 
Elyria, Ohio 
, ‘The machine is a very 
: satisfactory one, clean, neat, 
and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Ill. 











Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for 
Sprague Canning Machinery Co.’s full line 


and Syruper. 


Line, according to size of bean, | 


| 





~ 


3) 


SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago. 
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Henry R. Stickney, Portland, Maine 


hE 


LINK-BEL 
PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,ete. € 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 








DON’T READ THIS 


unless you are a MANUFACTURER, MILL-MAN or BUSINESS MAN, 


in which case you would do well to carefully consider the following | 


facts. ‘| The St. Louis & San Francisco R. R., better known as the 





nas built, or added to its system, over 1900 (nineteen hundred) miles 
of new railroad during the past five years and all traversing newly- 
settled sections of the Southwest. NOW is the time to locate your 
factory or mill in this most prosperous section. It will repay you to 
write To-pay for full particulars regarding inducements offered, abun- 
dant taw materials, excellent markets, etc. Illustrated booklet 
Opportunities” sent free. M. SCHULTER, Industrial Commissioner, 
Prisco Building, 


St. Louis, Missouri. | 



















Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


cain " Cutter, Corn Cookers, 
used ina Silk ae 
Canning ilkers and a 
Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, Ill get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 














6 THE CANNER AND DRIED FRUIT PACKER. 


.BARGAINS.. 


1 Crosby Lock Seam Body Maker, equipped for 1 Ames Vim Engine, cylinder 13 in. diameter by 
standard diameter Nos. 2 and 3 cans. 15 in. stroke. 

Ames Locomotive Boiler, No. 11, 40 H. P. 

Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long. 

Treadle Stamping Presses, 

Stevens Tomato Filler (foot power). 

Walker- Pratt & Co., 80 gallon Steam Coil 








— 


1 Crosby Header for two-pound cans. 
1 Crosby Rotary Crimper for Nos. 2 and 3 cans. 
1 Crosby Rotary Crimper for No. 2 and gallon cans. 
2 McDonald Testers. 
1 Utica Industrial Co. Automatic Header for two- 
and three-pound cans. Kettle. 
1 Utica Industrial Co. (new) Automatic Header 1 Lockwood No. 6 Carbureter. 
for two- and three-pound cans. 2 Springfield No. 3 Carbureters. 
1 Conant Double Filler-Cooker. 1 Stevenson Single Can Tester with Air Pump. 
1 
) 


Ww W 


— 


1 Burnham Double Filler-Cooker. Stevenson Rotary Resin Grinder. 


1 Hawkins Capper, (new). 2 Tons Can Caps for 1*%-inch Opening. 
1 Perfection Rotary Crane. 3 Merrell-Soule Rotary Silkers. 
ALL OF ABOVE ARE IN FIRST-CLASS ORDEK 
Shipping Point Rome or Utica, N. Y. Prices on Application 








ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 




















MANUFACTURED BY 


J" TheLeigr Automatic Tn Can Tester | 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
trom the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage tay be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones, The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
PEAS AND CORN 


IL NEW HOLSTEIN -- WISCONSIN 
a . 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROU BLE 


MOST PERFECT LABELING 


NN 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


TUVMAUUbbbssssbddbbdbbdddddddsdsssdddddddddddddddddddddddddddddddddddddddddddags 
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The AUTO- TIPPER 


Works Perfectly on 











~ wd 





All Cappers 








FULLY GUARANTEED 











Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 








Daniel G. Trench & Co. CHICAGO SOLDER CO.. 





General Agents 


42 River Street, Chicago, Ill. | 


| Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 


























— MANUFACTURED BY= 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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THE CANNER AND DRIED FRUIT PACKER. 


NEW BUCKLIN 
PEA FILLER AND BRINER 





Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
&A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. & 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers» Merchants 











Specialty CORN 
of Growing 

PEAS f 

in Qeaten TOMATO 
Trade dda PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [ore Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if | 
not entirely | 
satisfactory. 


THE LATEST TIME 
DEVICE FOR 
PROCESSING 








Only a Limited Number will be put out this Season, so Order Early 








THE CHISHOLM-SCOTT Co. 
PEA HULLING MACHINERY 


| Baltimore Headquarters 
at office of the 

| SINCLAIR-SCOTT CO., 

Wells and Patapsco Sts., 

Rear of 1800 Light St. 





Works: 
SUSPENSION BRIDGE, 


Niagara Falls, 
N. ¥- 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 

















THF CANNER AND DRIED FRUIT PACKER. 9 


Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 





Webster Manufacturing Company | 


1075-1097 West 15th Street, CHICAGO 


} 


Buy Your Gas _EaquipMENT 


—_ oe 
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J Gas ExPsats i 
» Acme Cas 


THE ONLY FUEL 
FOR THE 


MoDERN PROGRESSIVE CANNER 


EQUALS CITY GAS AT 25 CTS. PER 1000 
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CAS PLANTS TURNACES 


THE ACME GAS COMPANY 
1010 MONADNOCK BLDG. WRITE FOR DESCRIPTIVE 
CHICAGO PAMPHLET 
BURNER! ees poe -NT 

SPEER 


_THESE BURNERS _ REDUCE CONSUMPTION 
25 TO 50 PER CENT 




















LABORATORY WORK OF ALL KINDS 


INVESTIGATION OF SPOILAGE 





ANALYSES of Solder, Tin-plate 
and all kinds of goods for Artifi- 
cial Colors, preservatives and 
other chemicals. 


HAVE your supplies analyzed 
for purity. Analyses of salt, sugar, 
water, spices, etc., a specialty. 


SEND in your subscription of 
$25.00, which will give you free 
use of the laboratory for the entire 
year of 1906. 


WE are doing work on the yearly 
plan for about 600 factories. 
Hundreds of testimonials. 


SUBSCRIBE $25.00 


Save Perhaps Thousands 


Nationa Ganners’ LABORATORY 
Aspinwall, Penn., U. S. A. 














A MODEL CANNING FACTORY 


The plant shown ‘is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 
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We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL Co., 


Cor. LaSalle and Lake Streets, - - Chicago, Ill. 
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CONVEYOR APPARATUS 


Conn || covve 


FLOOR LINE 


SCALE &WAGON DUMP HUSKING SHEO 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 




















To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

Respectfully Submitted, 
DaniEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roacn, 
Cuas. S. CRARY, 
RapuH B. PoLk, 
Committee. 




















Bolgiano’s Great B. B. 
Tomato 





YOU KNOW IT 


$1.50. 10 Lb.@ $1.25. 25 Lb.@ $1.00 


On Feb. 7th, 1904, 5000 pounds of the most carefully grown Tomato Seed ‘‘Bolgiano’s Best, The Great B. B.’’ was destroyed 
by the Great Baltimore Fire, therefore having but a limited supply of stock seed left at our seed farms we have been unable until 
now to offer any quantity of this fine Tomato. We have for many years sent the Canner’s a trial sample of this Tomato. As a result 
of actually knowing this ’’Great B. B. Tomato, ‘‘ it has become a standard among them. If any old Tomato will fill your wants, just 
so it is cheap don’t investigate ‘‘Bolgiano’s Great B. B.’’ it cost a little more than some seed you can get, but when it comes to the 
actual value its the ‘‘most for your money’’. Put it on trial, with any Tomato you know, you will soon see why we were willing 
to call it ‘‘Bolgiano’s Best The Great B. B.’’ Their is only one better Tomato on Earth and that is described on the other side of 
this page. 


BOLGIANO’S CAREFUL NORTHERN GROWN TOMATO SEED. 


The highest quality it is possible to buy, no matter what price you pay. 














TOMATOES, "ag 2 ANS 
$ 1 Lb, 10 Lb. =. 25 Lb. e PEAS. BEANS : 

STONE 1.25 90c. 85c. Write for special prices, we grow many We have a good stock, write for quotations. _ 
PARAGON 1.25 90c. Sie. a bushels. Bu Wax and Green Pods Beans all Leading Varieties 
FAVORITE 1.25 90c. 85e. Ex. ALASKA $ 3.50 EARLIEST RED VALENTINE 3.00 
PERF EC TION 1.25 90¢. 85c. wal. wo Market Gardeners’ 2.50 REFUGEE 1000TO 1 3.00 
BEAU 1.25 90c. 85c, Hx. Ea. FIRST and BEST 3.00 EXTRA E me “ gp Ares E : 4.00 
GRE +e R BALTIMORE 5.00 ae IMP. SUGAR MARROWFAT 250 GIA NT ST RI sESS VALENTINE 4.50 
NEW CENTURY 2.50 $ 2.25 $2.00 FRENCH CANNER 2.50 BL 5 8.00 
BOLGIANO’S BEST SWEET CORN per 100 Ears Bu. BU. 4.50 

THE GREAT B. B. 1.50 1.25 1.00 WHITE EVERGR N 3.50 2.50 HE LOW 4.50 
NEW QUEEN 1.25 90c. S5c COUNTRY GENTLEMA 2.50 i.75 4 EEK’S FLAT POD 2.50 
MATCHLESS 195 90c Se. STOWELL’S EVERGRE y N 1.75 1.75 ; JESS FLAT POD 3.00 
BRINTON’S BEST 1.25 90c. 85c. SHOE PEG 2.50 1.75 WAX x IANS 
SPARK’S EARLIANA 1.75 1.50 ia CUCU MBER Lb. WARDWELL’S KIDNEY WAX 5.00 
DWARF STONE 5.00 caine BOLGIANO’S PROLIFIC PICKLING 50c. SUNSHINE ROU ND PODDE D WHITE Seeded 8.00 
CHALK’S JEWEL 2.50 2.25 1.75 ARLINGTON WHITE SPINE 50c. Most Excellent for Canners. 
MAUL’S SUCCESS 150 1.25 -  Bolgiano’s FAMOUS EARLY FORTUNE 1.00 CURRIE’S RUST PROOF 4.56 

SQUASH. Lb. The best Pickling Cucumber on Earth. JONES STRINGLESS WAX 6.00 
BOSTON MARROW 28¢ THORBURNS EVERBEARING 60c. 
EARLY RUSSIAN 60c. 


Terms 60 days or 2 per cent ten days to approved credit, 


Prices subject to change without notice. All offers subject to confirmation. 


BOLGIANO’S SEED STORE 
se pratt & Light Sts. BALTIMORE, MD. 








Your Rating 


Would have been advanced in Bradstreet’s and Dun’s this year 
if your Growers had planted the 


‘““¢reater Baltimore” Jomato 


SAN 
SANA jij dda ddd ded 


$5.00. A POUND 
Worth $100 a pound to those who had it last season. 


IF YOU ARE TOO BUSY 





to make money then pay no attention to this Tomato. If you have a new customer, you look him upto see how good he is. Make 
Money by looking up the ““GREATER BALTIMORE’’ Tomato, it’s worth many new customers to you. If these recommendations do not 
convince you, write the Growers direct, their addresses are given below; it will take but a minute, it might pay you handsomely. 





. ‘Greater Baltimore’’ Tomato is the highest moun- 
tain top of success in Tomato Growing. 

. Just doubles the yield of the best cropping Tomato 
you have ever grown. 

. Smooth well formed and very deep from stem to 
blossom. 

. Its extremely heavy weight is due to its firmness 
and great meatiness. 

. It ripens evenly to the stem and is entirely free 
from ridges, cracks and blight. 

. Unrivaled shipper’ due to its depth, solidity and 
firmness. 

. Fruits in large clusters at every second joint, joints 
are short and sturdy. 

. Brilliant red color, the handsomest Tomato we have 
ever seen. 

. Vigorous, compact, healthy vines. 

10. The Grandest main crop Tomato on Earth. 


..... Bolgiaw’s Seed Store 


‘*The Seedsmen of 
America’’ 


J. Bolgiano & Son, 
Baltimore, Md. 


Sept. 30th, 1905. 


I have the finest Tomatoes I have ever had. 
They are the ‘‘Greater Baltimore’’ the seed I bought from you. 
G. W. Bryant, Express Agent, Captiva, Fla. 
I planted } Ib. of the ‘‘Greater Baltimore’’ Tomato, although this was 
a bad year on Tomatoes, they yielded better than any Tomato I have ever 
used, in fact I thought I never would get through picking. 
M. Stansbury, Brooklyn, Md., Sept. 7th, 1905. 


I planted your *‘Greater Baltimore’’ Tomato, and find it to be the finest 
Tomato that I have ever grown. They are large size, run uniform, and hold 
up well to last picking, and the wet weather did not rot them. 

John Comes, Fullenton, Md., Aug. 19th, 1906, 


Will plant entirely of ‘Greater Baltimore’’ Tomato, for 1st, crop next 
season. (Mr. Toddduring October bought 3lbs. of this seed for next Spring.) 
T. B. Todd Jr., North Point, Md., Oct. 10th, 1905. 


e¢*wete¢+fte ¢@ 


BALTIMORE, MD. 





PRESS OF J. BOLGIANO & SON, BALTIMORE, MD. 











THE CANNER AND DRIED FRUIT PACKER. 11 


YOU WILL spend hundreds of dollars to get 
more efficient machinery but it means a very 
decided increase in efficiency of your OLD 


machines to use 
tandard 
olderin 


lux, 








Clean steels mean fewer leaks, less solder 
and less time lost cleaning them up. You: get 
greater efficiency WITHOUT additional 
expense. 

Next week, I’ll tell you another reason 
why you should use my flux. 








Manufactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and \~ill ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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FIRE AND FREIGHT 











@ Did vou ever think what 
a safeguard our numerous 
Factories offer vou against 


loss of vour CAN SUP- 
PLY by fire? 


@O1 what a saving in 
freight is caused by theiz 
wide and favocable loca- 
tion? 




















American Can Co. 


New YorkBaltimore —Chicago——San Francisco 
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SUBSCRIPTION RATES 


United States and Canada, one year... ......cccccccecccess cers ceeee $3.00 
i eG: MME Soa isos widncedeoaskaneabekcedue bees ch stechasdnces 5.00 

© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 7 





CORRESPONDENCE 


Correspondence, upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Get the want ad. habit. It’s a good one to acquire. 

Try one in THE CANNER. 
Rn ne 

The size of the 1905 pea pack created general sur- 
prise, but when it is considered that New York alone 
packed more than a million cases and Wisconsin not 
a great deal less than that, the two combined produc- 
ing 1,957,657 cases, an output of 3,502,064 cases for 
the whole United aes Gove? look really large. 


That the 1905 tomato pack, despite reduced acre- 
age and unfavorable crop conditions throughout much 
of the growing season, reached a total of 6,877,401 
cases is a reminder of the fact that this is a big 


country. A few states made the bulk of the pack, but 
very considerable quantities of tomatoes were put up 
in states which usually are given only scant considera- 
tion by tomato statisticians. The aggregate output 
of such last season, was very considerable. Another 
thing which THE CANNER’s report on the 1905 pro- 
duction would seem to show, is that reports on the 
reduction in acreage and damage to the crop were 
more or less exaggerated. 
Rn ne 


The quality of the 1905 corn pack is to be an im- 
portant factor in the consumption of the article this 
winter and next spring. The movement in corn will 
of course be greatly assisted by the prices on toma- 
toes and peas. The advance on both these lines has 
already been enough to make them look high in the 
eyes of consumers, and, occurring at the time of a 
steady decline in corn, has widened the margin be- 
tween them so much that a heavily increased demand 
is sure to be attracted. With quality above and price 
below the average, and high prices on the principal 
competing products, there isn’t the slightest doubt 
that corn consumption during the seven or eight 
months intervening before the next packing season 
will be so large as to surprise even those who fully 
expect it to increase materially. 

RnRne 


Regarding the business situation throughout the 
country, Bradstreet’s Weekly Review states that “In 
wholesale trade clearing sales and stocktaking opera- 
tions absorb attention. Iron and steel lead the indus- 
tries in strength of demand and prices, finished steel 
being particularly active. Labor is exceptionally well 
employed for this season. Additional reports as to 
trade in the year now closing point to 1905, having 
been a record breaker alike in agricultural, specula- 
tive, financial, and industrial circles. As a whole, 
however, primacy must be assigned to manufacturing 
industry, which shows largest gains over all preceding 
years.” Dun’s weekly summary of the general situa- 
tion says: “Unseasonably mild weather accentuated 
the customary holiday week dullness in distribution 
of staple merchandise, but gratifying results of Christ- 
mas trade established a strong tone and confidence 
regarding the future is more pronounced. Outdoor 
wor kis facilitated by the high temperature and lack 
of snow, making the year’s total of building operations 
even greater than the most sanguine expectations.” 
Commenting on business conditions in the Chicago 
district, Dun’s Review says: “Business generally 
winds up a year of healthy expansion under condi- 
tions distinctly favorable to a further period of un- 
precedented activity. Wholesale dealings in general 
merchandise are conservatively placed at 15 per cent 
over last year’s high aggregate,” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 


T. G.CRANWELL, Pxzer. FACTORIES: 
A. W. NORTON, Vice-Pxrxe’r. CHICAGO 
F.. P. ASSMANN, Szoy & Treas. SYRACUSE 
J. OC. TALIAFERRO. 
B. H. LARKIN. 

O. A. SUYDAM, Sauzs Acuxt CHICAGO, Teds. Nov. 20, 1905. ; 





TO THE CANNING TRADE: 


We are now entering orders and making contracts for delivery of cans 
during the season of 1906, and although our quotations have been in effect 
for only a very short time, the number and the character of the orders we 
have received are very gratifying, which proves conclusively that quality and 
personal attention to the wants of the trade bring success. With due regard 
to that modesty which should always temper our statements, we tell you 
that we are making the best can on the market; it is cleaner and stronger, 
and anybody who has used it will endorse this statement. If you have not 
used our can, we will be glad to give you the name of a neighbor of yours 
who has and we will let him do our talking. 


The art of can-making has developed steadily since the days of the 
old hand made can. The Norton automatic canmaking system was the father 
of the lock seam can and since its invention there has been a steady im- 
provement in can-making methods. Our machinery is of the highest type of 
efficiency and excellence, producing the cleanest, roundest, best looking and 
strongest can on the market. We are not boasting—simply stating facts— 
that’s all. 

We want at least a share of your business, because we want you to 
know the quality of our cans and the kind of service we can give you. 

Awaiting your commands, we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 
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Reduced Rates to Atlantic City. 


HE Trunk Line Association has notified the 
committee in charge of arrangements for the 
annual national joint convention of the West- 
ern Packers’ Canned Goods Association, the 
Atlantic States Packers’ \Association, the Canning 
Machinery and Supplies Association, and the National 
Canned Goods and Dried Fruit Brokers’ Association 
that it has granted a special rate of a fare and one- 
third for the round trip on the certificate plan, plus 
25c for signing certificates. 

This plan means simply that full fare is paid going, 


y NAA 
ey 





os 






2 


the purchaser of a ticket taking a certificate receipt 
from the agent at point of purchase. Upon presenta- 
tion of this certificate to the railroads’ joint repre- 
sentative at Atlantic City it receives his signature and 
the holder is then entitled to purchase his return trans- 
portation for one-third the price paid for the going 
ticket, thus making the cost of the whole one and one- 
third the regular fare. 

The convention program, in complete form, will be 
announced shortly. It may be said now, however, 
that it will be one of the best programs ever arrange‘ 
for a canners’ convention. 


The Wisconsin Pea Packers’ Association, 


ISCONSIN canners in forming the Wisconsin 
Pea Packers’ association showed their appre- 
ciation of the value of organization. This new- 
est of associations in the canning industry is 
strongly officered, has definite aims and should not 
only succeed in maintaining a mere existence but 
should be productive of direct benefits to its mem- 
bers. 

Its objects are declared to be the protection and 
promotion of the interests of Wisconsin pea packers 
by securing the establishment and maintenance of 
reasonable and equitable freight rates; by encourag- 
ing among packers the adoption of uniform grades 





and rates of discount and contracts; by the collection 
and dissemination of statistics and information re- 
garding stocks, and by such other ways and means 
as the directors of the association may from time to 
time deem proper and advisable. Thsse are worthy 
objects and should assure the organization the sup- 
port of every pea packer in the state of Wisconsin. 

Membership is open to any reputable packer upon 
the payment of $5.00 per annum in advance. THE 
CANNER strongly urges all Wisconsin pea packers to 
immediately forward their application, together with 
membership fees, to Secretary H. W. Landreth at 
Oconto. 


Manufacturing Grows Fast. 


HE manufacturers of the country continue to 
increase their share in both the imports and 
the exports of the United States. In the 10 
months ending with October, 1905, their im- 
portations of materials for use in manufacturing 
formed 47.8 per cent of the imports of the country, 
against 45.8 per cent in the corresponding period of 
last year, and their exports of manufactures formed 
38.2 per cent of the total domestic exportations, 
against 36.7 per cent in the corresponding months of 
19004. Manufacturers’ materials show a greater in- 
crease in the imports than all the other classes of im- 
ports combined, and manufactures show a greater 
gain in exports than all the other classes combined. 
The increase in the importation of manufacturers’ 
materials in the 10 months ending with October, 1905, 
amounts to 81 million dollars, an increase of 21 per 
cent over the corresponding period of last year, while 
the increase in all other imports amounts to but 54 
million dollars, an increase of 12 per cent over the 
corresponding months of last year. In exports the 
increase of manufactures is 58 millions, or 14 per cent, 
while the gain of all other exports is but 49 millions, 
an increase of 7 per cent over the corresponding 
months of 1904. 

The most important articles classed as manufac- 
turers’ materials are chemicals, raw cotton, fibers, 
hides and skins, india rubber, raw silk, tin, leaf to- 
bacco, and wool; and each of these articles or groups 
of articles shows an increase over last year. Chemi- 
cals, of which a large proportion are for use of man- 
ufacturers, amount in the ten months ending with 
October, 1905, to 56 million dollars, against 52 mil- 
lions in the corresponding months of last year; raw 
cotton amounts to 8% million dollars, against 7 mil- 
lions in the corresponding period of last year; fibers 
amount to nearly 33 million dollars, as against a little 
less than 30 millions in the corresponding months of 





1904; hides and skins amount to practically 62 mil- 
lion dollars, as against 48 millions in the correspond- 
ing months of last year; india rubber, 40 millions, 
against 34 millions in the corresponding months of 
last year; raw silk, practically 48 millions, against 
43% millions in the same months of 1904; tin, 22% 
millions, against 19% millions in the corresponding 
period of last year; leaf tobacco, 15% millions, against 
13% millions in the same months of last year; and 
wool, 42% millions, against 23% millions in the same 
months of last year; these nine articles aggregating 
328 million dollars in value out of a total of 469 mil- 
lions of manufacturers’ materials of all kinds im- 
ported. 

The large propertion of the remainder is of the 
class designated as “partially manufactured for use as 
materials in the manufactures and mechanic arts.” In 
each of the classes of manufacturers’ materials, 
whether articles in a crude condition or articles par- 
tially manufactured, there is a marked increase in the 
10 months ending with October, 1905, as compared 
with the corresponding months of 1904, articles in a 
crude condition being 338 million dollars in the 10 
months of the present year, as against 277 millions in 
the corresponding months of last year, and those par- 
tially manufactured, 130 millions in the 10 months of 
1905, as against 109 millions in the same months of 
1904. 

On the export side the largest increases are in cot- 
ton cloths, copper, manufactures of iron and steel, and 
leather and its manufactures. Of cotton cloths the 
exports during the first» 10 months of 1905 are 39 
million dollars in value, against a little less than 19 
millions in the same months of last year, of copper, 72 
million dollars in value, against a little less than 61 
millions in the corresponding months of last year; 
iron and steel, 115 millions, against 105 millions in the 
same months of last year; and leather, 32% millions, 
against 2834 millions in the same months of last year. 
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CANNED GOODS MARKET 
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Tue CANNER’s statistics of the 1905 production of canned 
tomatoes, corn and peas have furnished a basis upon which 
buyers. brokers and packers in Chicago and throughout the 
whole of the United States and Canada have since their pub- 
lication last Friday been analyzing the situation. Having con- 
fidence in the thoroughness of our methods of gathering re- 
ports from the packers and recognizing the advantageous 
position which this journal occupies, those interested have, 
as a rule, accepted our figures as within an unimportant per- 
centage of the actual pack. 

One who has endorsed.THE CANNeER’s figures as “more 
nearly accurate” than any ever published, is Mr. Messenger 
of Federalsburg, Md., a gentlemé un whose opinion in canned 

goods matters is entitled to serious consideration. Mr. Mes- 
senger says that our figures on the tomato pack are “within 
ten per cent of the actual pack,” but on this point we differ 
with him; we firmly believe that our total of 6,877,401 cases 
of tomatoes for the United States is within at least three per 
cent of the actual production last season. This belief is based 
upon the thoroughness of our methods of obtaining reports, 
our care to avoid duplicating packs; that is, counting the out- 
put of one factory twice, and the extreme care which was ex- 
ercised regarding every feature of the work. 

Our figures relative to tomatoes showed a_ considerably 
larger output in 1905 than the trade expected. The total was 
expected to fall below 6,000,000 cases, but that THE CANNER’S 
report gave on the other hand, but little less than 7,000,000 
instead of approximately 6,000,000 cases, is due in considerable 
measure to the thoroughness with which our work of gather- 
ing reports was pursued. We are convinced also that the 
published estimate of the 1904 tomato pack was too small in- 
stead of excessive, believed. We believe it was too 
small by 10 to 15 per cent. The estimate of 8,671,053 cases 
of tomatoes for the United States in 1904 was undoubtedly 
less than the actual production of that year, hence we must 
inevitably conclude that the consumption of canned tomatoes 
is larger in the United States than has been supposed by 
anybody. 

We believe as fully in the accuracy of our figures relative 
to corn and peas as to those on tomatoes. Thorough and 
systematic methods were followed from the inception to the 
conclusion of our work, and we are confident that our total 
of 3,502,064 cases of peas and 13,939,683 cases of corn is 
within at most 3 per cent of the actual output of each of these 
lines. The showing as regards corn is the largest ever known, 
but we are in the midst of the heaviest consumption this arti- 
cle has ever enjoyed and as demand is being stimulated by 
the higher than normal prices on both tomatoes and peas, and 
a noticeably better quality of corn than the average, there is 
no doubt that cons sumption, which will continue for better than 
six months yet, will increase in volume through the spring. 

We are without a basis of comparison for peas. Statistics 
relative to this article were never gathered until now, yet 
the shrinkage in important directions renders indisputable the 
fact that considerably more peas were packed in the United 
States in 1904 than in the year following, and this proves, 
from the strength of the market and present statistical posi- 
tion, that both output and consumption were in the past larger 
than was believed. 

Conditions in tomatoes east have developed a great deal 
of strength. Baltimore is higher and very bullish, and New 
York reflects this feeling. Reports from Baltimore from a 
number of very well informed sources show “what’s doing” 
in that direction. One, for instance, says: “To-day it is im- 
possible to buy a block of full standard country packed toma- 
toes under $1.15 and, while a few cars might be picked up at 
$1.10, they are indeed the exception. Well known brands of 
2s, held at 80c last week, have been advanced at 85c, and 
while we have one or two lots still of very reliable packing 
at 8o0c, they are the exception. Each day the market becomes 
stronger and it is difficult to obtain refusals.” 

A report from another source at Baltimore says: “Shifting 
of stocks from first to speculative hands has been in progress 
with but few intermissions since last summer, and the climax 
was reached this week when the speculators forming a syn- 
dicate and covering every section east of the Rocky Moun- 
tains practically absorbed every lot of tomatoes remaining in 
first hands.” 

All advices refer to the smallness of the supply of tomatoes 
in first hands. For instance, a report from an exceptionally 
well informed Harford county, Md., source states that “In 
going over the market we find that there are very few to- 


as some 





matoes left in first hands and, considering the present demand, 
it will not take long to clean them up entirely. The market 
will then be practically controlled by parties who are finan- 
cially able to carry them and all indications point to a higher 
market.” 


Tomatoes— 


The market advanced too fast for most jobbers in Chicago 
and the west to get aboard before the rise. They got c aught, 
but for all that are not yet showing much of an inclination 
to buy before another advance occurs. Standard 3s tomatoes 
are held in the west at generally $1.15, delivered, though re- 
cent offers at less.money failed to attract distributors in the 
local market. The statistical position is considered by most 
people as strong enough to put tomatoes up quite a little 
higher than the prevailing price. Some of the prophets seem 
wild in their talk, but opinion as regards a higher market 
is unanimous. We can hear of no western gallons offering. 
Future western standard No. 3 tomatoes are offering at 75¢ 
per doz., f. o. b. factory, to 80c, delivered Chicago, and job- 
bers are buying. Late reports from Baltimore name a price 
of $3.25 to $3.40, f. o. b., for gallon standards. Spot standard 
3s are ‘climing there, $1.10 per dozen having been reached the 
first of the present week. Jobbers’ stocks are conceded to be 
low, hence buying is expected to become pretty lively after 
stock-taking, which is now engaging the attention of the job- 
bing trade generally. 


Corn— 


The tone of the corn market seems to be improving. Re- 
ports from principal jobbing centers and statements by local 
operators are somewhat less despondent, but as yet, notwith- 
standing rece:t business on standard quality at better than 
soc, f. o. b. here, general values are no higher than they have 
been. Offerings at low prices, 47%c, continue to be made. 
New York state canners seem to be holding their stock of 
standard corn at a range of 60 to 65c. Demand this week is 
quiet between first and second hands. New York advices in- 
dicate light buying there. 

Fruits— 

Firmness characterizes canned fruits of practically all de- 
scriptions. The current weeks business has not been of im- 
portance, but the feeling is strong all along the line, berries, 
both gallons and other sizes, peaches, etc. 

CANNERS ASSOCIATION PRICES, F. 

0. B. COAST. 


CALIFORNIA FRUIT 


Extras Extras Ex.St’n’d 
2lb. 24 lb. 2% |b. 
ERT ERT LOTT ECE reer: $2.15 $1.40 $1.10 
Apricots, peeled .........00. 255 1.80 1.50 
Apricots, sliced ...... itdcoce ee 1.80 1.50 
Cherries (R. Ann) insadeoasee 3.00 2.50 
Chetries, WHE ..ccccscccccee GOO 3.00 2.50 
CREPSIOS, TIRGE ccccsscccccese SOD 2.49 2.00 
Grapes (white coat 2.00 1.30 1.05 
DNNE . ccrcueadecnvemeind: oses ee 1.25 
Peaches, yellow ......cccceces 240 1.70 1.40 
WU. Ba Bas tccceesedecans ee 1.85 1.60 
Peaches, a ers 1.85 1.60 
Peaches, W Pabekaak ad ase 1.85 1.60 
Peaches, Ww. H., sliced....... 250 1.85 1.60 
Pears, Bartlett ........ iebes 3.00 2.25 2.00 
_, | RNS ret eee ooo BSS 1.25 1.00 
2% lb. 24 1b 2% 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
CR ca Sec cedzecieuh’ ..-$1.00 $085 $080 $0.75 
MUTI oe viccccciccce BES 1.05 05 95 
Chessies, KR. Anh....c.006.: BEB — acai soar’ 
Cherries, white ...... <ouece ae 2.00 1.90 1.90 
oS ere o 15 1.60 1.50 1.50 
Grapes, W. Muscat....... ea 85 80 Bo 
PIED. oe cia nan sndcnnca) eee 1.05 snes ar 
Peaches, yellow ..........+. 1.25 1.15 1.05 85@05 
i. ee are idinmacd ae 1.20 1.10 1.00 
Peaches, L. = sliced..... as aks ar OF 
Peaches, W. See 1.20 1.10 1.00 
Peaches, W. ii. ‘sliced...... 1.35 oa pe ang 
Pears, Bartlett ............. 165° 1.20. 1.20 .90@95 


WHEN. ccanennes aos re 80 -70 .70 
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THE 


“Canners’ Special” 


TO THE——— 


Convention at 
Atlantic City 








Will be the greatest long dis- 
tance, short time, pleasure ex- 
cursion ever offered the can- 
ning trade and its “auxiliaries”. 
@. The Special will leave Chicago 
over the PENNS YL VANIA system. 
@ Announcement of day and 
hour of departure, together with 
other particulars, will be pub- 
lished in a few days. @ In 


the meantime make your plans to 


BE WITH 1: 
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Gal Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
ID Se dvécdasssesacdan $3.25 $3.00 $215 $2.00 
MOINS. oncccccsccece 3.50 3.25 3.00 2.75 
Se, 0 OO he ccwcwe sane sane ad aan 
MO ccd wcene dete eka eee 4.00 
RN, ST edn cdcctaae das aera thas 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 435 4.00 3.00 2.60@2.25 
Se) A aero 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 wt nae 
Peaches, W. H........... 5.00 4.25 ‘ane 2.60@2.25 
ee eee 6.00 5.25 4.00 2.60@2.25 
Peas— 


Market is very firm and there is a scarcity of many grades 
of peas wanted by the jobbing trade. Present inquiry is un- 
important, but after inventories are a thing of the past demand 
will improve and the lightness of supplies in first hands will 
then become more apparent. The tendency is still upward. 
Firm conditions are noted in all advices, including reports on 
both New York and Baltimore. 


Apples— 


The lowest price heard on gallon apples, standards, is $2.80 
per dozen delivered in Chicago. The range is from this fig- 
ure up to around $3.00. New York packers are holding at 
$3.00, f. o. b. New York city. Purchases are made with in- 
creasing difficulty and the tendency is still upward. 

Sardines— 


No new features to sardines. 
this week and prices are unchanged. 
tic sardine market is firm. 


Demand is quiet in Chicago 
The tone of the domes- 


Oysters— 


Cove oysters are in demand at firm prices, but there are no 
developments of special interest to record. Late advices give 
the following quotations ruling at Baltimore: 1s lunch, se- 
lects, oval cans, $1.00; Is 6-oz. selects, tall cans, $1.30; 2s 
12-0z. selects, tall cans, $2.50; Is 5-oz. standards, full weights, 
7242c; 2s 10-oz. standards, full weights, $1.40; Is 4-o0z. stand- 
ards, full weights, 65c; 2s 8-oz. standards, full weights, $1.30; 
Is light weights, 42% to 45c. 

Salmon— 

Salmon is firm here at no change in values since a week 
ago. Conditions are very strong, but local business is, nat- 
urally, slack just at present. Coast advices are very strong. 
Griffth-Durney Co., San Francisco, for instance, say that 
“On the whole the salmon market during the year has been 
a remarkable one, and while the packers of Alaska salmon 
without exception all lost money, we hope the low prices that 
have been obtained for the last 4 months, have enabled our 
jobbing friends to make a handsome profit on all they pur- 
chased. Outside of the Alaska Packers’ Association hold- 
ings, stocks of red salmon are virtually cleaned up. We are 
satisfied there’ are not to exceed 50,000 cases in first hands. 
We are going into the new year with the lightest stock of 
Alaska salmon since 1900. Pink salmon is even scarcer than 
red, and it will be but a question of a very short time when 
it will be impossible to get pink salmon at any. price.” 





%| DRIED FRUIT MARKET | % 

















The holidays have but so recently ended that buying in 
the dried fruit line has hardly had time to experience a re- 
vival, and trading since our last issue has therefore been very 
light in this market. The dulness, is of course, contributed to 
by the fact that-jobbers in Chicago and throughout the west 
are taking their annual inventories and do not, of course, wish 
to increase their stocks until this is over. Conditions in the 
dried fruit trade, however, are unusually strong. The year 
begins with light stocks on hand and the certainty of a close 
clean up on all descriptions of domestic cured. fruits. Raisins 
are the only line unsettled, though even raisins are strong 
statistically. The stock of raisins unsold is estimated at less 
than 70 per cent of the supply at this time last year. 
Prunes-- 


California prunes are very firm. Estimates place stocks in 
first hands at not to exceed 12,000,000 pounds, which is but 
a fraction of the quantity usually held on the coast at the 
commencement of the year. Oregon prunes are also in a 
strong position. There is a scarcity of supplies, and values 
tend upward. Latest advices from California qoute a strong 
market on the basis of 33% to 4c, f. o. b 


Peaches— 


Peaches are very closely cleaned up. Stocks everywhere 
are reported extremely light. Estimates of the quantity left 
in California range from 50 to 70 cars. The market in Chicago 
is unchanged. 


Apricots— 

The cured apricot market has seldom ever been as closely 
cleaned up at the commencement of the year as now. It is 
estimated that the total supplies on the coast are not over 
25 cars. 

Apples— 


Prime evaporated apples are steady in Chicago, though late 
reports from New York city note a little easiness on prime 
state stock, with some shading below 9c per pound possible. 





% | CANNERS’ SUPPLIES | % 


Cans— 


The packers’ can situation continues without new develop- 
ment since the last reduction was announced about four weeks 
ago. (Can makers are apparently sticking to the published 
prices and there isn’t the slightest intimation that any altera- 
tions in current quotations are contemplated, to take effect 
prior to March first, when it is understood that prices on 3s 
and 2s will be put back to $16.50 and $12.50 per thousand 
respectively. Packers have bought freely for the coming sea- 
son’s wants since the last reduction was made. 

The American Can Company: 

No. 2—13@ inch opening 
No. 3—2 1-16 inch opening .00 
For delivery during the months ofJanuary and February, 

















ee 


1906. 
Also—No. 


BR ID ig si bcacs's acsicccigces euch ives $ 9.50 

ee re rer rrr 12.50 

No. 244—2 1-16 inch opening ..........0.eeeee. 16.00 

No. 3—21-16 inch opening ..........+.+++eeee- 16.50 

Gallon—2% inch opening ..........ccesecsccees 40.00 

For delivery during months March to October, 1906, in- 
clusive. 

Continental Can Company: No. 1s, $9.50; No. 2s, $12.50; 

No. 2%s, $16.00 ; No. 3s, $16.50; gallons, $40.00. Solder 

hemmed cans, 13g inch opening, 85c per thousand; 14% inch, 


85c; 21-16 inch, $1.30; 214 inch, $1.50; 27-16 inch opening, 
$1.70. Prices on No. 2s will be $12.00 and on No. 3s, $16.00 
per thousand for deliveries up to March 1. 

Wheeling Can Co.: No. Is, $9.50; No. 2s, $12.00; No. 
2%s, $16.00; No. 3s, $16.00, for delivery till March I, 1906; 
later deliveries, No. 2 and 3, 50 cents higher. 

The Virginia Can Co.: No. 2s, 21-16 opening, $12.50 per 
thousand ; ‘No. 38, 21-16 opening, $16.50, March delivery. 
Usual differences for other size openings. Solder applied 
caps, 134, 85c per thousand; 21-16, $1.30; 27-16, $1.70. 

Prices quoted are all f. o. b. maker’s factory. 


Tinplate— 


The resignation of President Topping of the American 
Sheet & Tinplate Co. has led to vague rumors of a combina- 
tion of independent tinplate mills with the Republic Iron & 
Steel Co., and other interests which hitherto have not manu- 
factured tinplates. It is reported that Mr. Topping will head 
the new concern. Nothing affecting prices has developed as 
yet, and market remains quiet, being as follows for delivery 
f. o. b. mills. 

BESSEMER STEEL COKES. 


ee eg St ° * eee rere $3.55 

ee MS rrr te 3.40 

ee eS a eee peers 3.35 

BO ER PMD. Se ccvcctcwdrxcrsccies 3.30 
Usual differentials for odd sizes, etc. 


Pig Tin-- 


In spite of persistent rumors, and the parading of “short 
shipments,” “statistical position” and other “stock” reasons 
for an advance, market has declined over 50 points since our 
last issue. Nothing has occurred for some years past to change 
our opinion that the “wise” man buys pig tin just when his 
requirements compel him to do so, leaving speculative pur- 
chases severely alone. 

We quote market as follows for delivery f. 0. b. New York: 


Spot. Jan. Feb. 
MRO COIR bio wk KadR a dmacicndles $35.50 $35.35 $35.25 
PORE kaciiacitcbevcnagiien 35.65 35.50 35-45 
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a, 
Virginia Can Co. 


Buchanan, Va. 















HE Virginia Cans have been largely used 
throughout the South and the Middle 
West during the three years we have 

been manufacturing them. 

Our constant aim has been to make them 
equal to the best on the market. How well we 
have succeeded is shown by the fact that packers 
who have used them have almost without excep- 
tion continued to buy from us 

As our business has grown our plant has 
been enlarged to more than three times its origi- 
nal capacity, and with the enlargement we have 
introduced improved methods. 

Those who are interested in cans, for either 
present or future needs, are invited to write to 
us for infomation as to prices, deliveries etc. 

Sample cans and booklet containing testi- 
monials will be sent on application. 
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Virginia Can Co. 


Buchanan, Va. 
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| BALTIMORE, | 





Baltimore, Md., Jan. 1, 1906. 

Epirok CANNER:—Several weeks ago I said that indica- 
tions pointed to a dollar market on No. 3 standard tomatoes 
before the middle of January, and $1.25 before the first of 
March. Last week I reported ee a $1.00 price had been 
reached, and that the indications were that a $1.25 figure 
would be obtainable before the middle of February. 

During the past week No. 3 standard tomatoes have sold 

high as $1.10, Baltimore, so that the market has advanced 
very much more rapidly than I thought it would. It would 
be hard to say just what the market has been during the 
past week, and still harder to state just what it is to-day. 
On the same day that tomatoes sold at $1.10 for No. 3 stan- 
dards; other sales were made at $1.00 by parties who were 
less well informed as to the actual condition. 

These facts show for themselves how excited the market is, 
and how anxious some buyers have been to get hold of to- 
matoes. Doubtless a good deal of buying has been done by 
the so-called soaiieaia and its agents, but at the same time, 
a good many goods have been bought by jobbers for their 
legitimate needs. Your readers will doubtless have seen in 
some of the papers detailed statements of the actions of the 
syndicate during the past few months, and their summing up 
of the present situation. If the published reports of the 
actual unsold stock of tomatoes are correct, and these re- 
ports put the figures at 1,800,000 cases No. 3's, then we are 
going to see the highest tomato market before next season 
that we have witnessed during the past ten or twelve years. 

The present ideas of minimum figures at which some of 
the tomato holders will let their stock go cover a rather 
wide range. I am speaking now about those holders outside 
of the syndicate. Some of these outside men will sell at 
$1.10, and others say they will not let their stock go at less 
than $1.25. There is no doubt in my mind but what the 
higher figure will be reached early in the New Year. As to 
what figure the so-called syndicate will begin to unload at, is 
still a problem which time alone will solve. 

The corn situation is still draggy, but the consumption con- 
tinues large, and some large sales have been made even dur- 
ing the holiday season. This line is bound to advance early 
in 1906, and holders of corn may well believe that they are 
getting near to a breaking away of the cloud of depression. 

The time of the year has now arrived when merchants and 
manufacturers will be taking inventory of their stocks. Many 
of them will be hunting over their old stock of good resolu- 
tions, and will be bringing some of those out that they have 
had for many years and will be polishing them up again. 
With some people this is an annual custom, and they keep 
the good resolutions in bright condition for a few weeks, and 
then they are put by in an old lumber room and allowed to 
get buried under dirt and rubbish until the end of the next 
vear. A good many of the tomato packers have very little 
stock to take inventory of outside of these resolutions, and on 
that account I have no doubt but what they will resolve at 
the opening of this year that some of these old time resolu- 
tions that they know to be good shall be faithfully kept dur- 


ing 1906. Possibly some few of the packers will stick to 1 
resolves, but many of them will soon allow these good 
lutions to go by default, just the same this year as they have 
done in the past. 

Looking back over a long experience in the packing 
ness and kindred interests, | will recapitulate a few of th 


resolutions that experience has taught it would be well for 
packers to observe :— 

Don’t be disgusted with the packing business because you 
missed it on tomatoes in 1905 and determine to st: y out of 


the business in the future. It is probab'y the only business 
that you know and should you engage in some other or even 
decide to pack a different line of goods to tomatoes you will 
still find there is competition in whatever you enter into 

Overhaul your machinery and plant during the winter 
months, and do not let it be neglected and run down in the 
idle time. 

Don’t put off any longer joining your local packers’ asso 
ciation. 

Don’t be afraid of publicity about the size of the packs any- 
how. The facts never hurt any business in the long run 

When you get a report from your secretary take careful 
notice of same, not only as to what is going on in the limits 
of your own association, but also in other parts of the coun 
try. 

3e guided in your own actions by these reports as to 
stocks on hand, preparations, ete., and do not think you are 
going to be the smart man by going opposite to what the 
secretary suggests, thinking that everybody else will follow out 
the suggestion, and thereby you will be the man to make 
money by acting differently. 

Determine to be less suspicious of your brother packers, 
and do not be afraid to let them know what your prepara- 
tions are for the coming season. 

Do not think that because No. 3 tomatoes are worth $1.10 
to-day and likely to go to $1.40, that they are therefore bound 
to be $1.00 and upwards next season. 

Don’t think that because the total. pack in 1905 was short 
that it necessarily requires a double acreage in 1906. Re- 
member that the yield had a great deal to do with the total 
pack. 

On the other hand, don’t take it for granted that two 
short years cannot follow each other in succession. 

Don’t attempt greater things than your capital justifies. 

Don’t think that because you sold futures too low in 1905 
that it will necessarily be good policy to refuse to sell futures 
in 1906. 

If you do sell futures for 1906, and sell up to your average 
pack, do not increase your acreage and think it will be an 
easy matter to sell a surplus of about the same quantity dur- 
ing packing season. 

Don’t tell your brother members of an association that you 
will only contract for 150 acres, and then contract for 300. 

Don’t determine to cut your quality. The man who has to 
keep on getting up new labels to sell his goods always loses 
out in the end. 

Don’t delay putting in those two or three labor saving ma- 
chines. Remember that the man who can put goods up of 
equal quality at the cheapest cost is the best equipped to meet 
depressed conditions of the market. 











TRADE 


TALKS 








we know it—let us show you. 





DO YOU REALIZE That if all packers used our “CLEAN AND BRIGHT” PLATES, all public talk about tainted 
and impure goods, from tin poisoning, would be done away with—they are perfect for canning purposes, 


POPE TIN PLATE COMPANY 


PITTSBURG, PA. 
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Don’t use the lowest price cases and cans. Remember that 


you will probably have to stand behind your goods for a 
whole year. 

Don't run your factory on a cheap plan. Determine to 
throw out those old style labels and get up some good labels 
of the newest designs and handsomest manufacture, remem- 


bering that retailers and jobbers look at the outsides of the 
packages as well as the insides. ; 

Don't think that the jobbers and brokers are your enemies, 
and that every one of them is a rascal. Remember that they 
see more packs of goods than you do, and are in better posi- 
tion to compare quality than you are. 

Don't think that the trade papers are a nuisance, and that 
the editors are asking you impertinent questions when they 
write you asking for information. Remember that these pa- 
pers are working for the good of all, and if they get some 
information from you, they in turn give you information 
from hundreds of other people that more than counter-bal- 
ances any information that you give away yourself. 

Yo ir readers can doubtless add many more resolutions to 
the foregoing, and probably some that will fit better to their 
individual cases. I am sure if the packers would co-operate 


The market for gallon apples is “putting on frills,’ for 
$3.25 is now the price at which the few good ones are held. 
vaporated in one respect are cheaper, for they can be used 
for breakfast—with a drink of water for dinner,—letting 
them swell for supper” (as we used to hear when boys) and 
the consumer will want no more,—in this life. There are not 
five carloads of good gallon apples in Maine. 

As Shakespeare says, “What fools these mortals be,” if 
they are in the canned goods business and do not hedge by 
buying blueberries. We must have pie, you know. 


INDEX. 





LOULGEVILee. 











more heartily with each other and let each other know what 
they are doing, they would all be gainers in the long run. 
rARTAR 
PORTLAND. 
Portland, Me., Jan. 1, 1906. 


EpitoR CANNER:—As this is my last letter to THE CANNER 
for the season of 1905, it would seem as if a review of the 
past year might be of use, but it would be premature. Talk 
about the season of dullness! Why the corn market is now 
in the midst of the greatest activity of the year. And no 
wonder! Prices have been and are low, but the buyers who 


thought that because southern or cheap corn was low, that 
—— of the genuine Maine fancy article were dead and 
would be pleased to have any one to their funeral, are mis- 


taken All over the country come calls for Maine corn, but 
the fact is just as I have repeatedly written, the FANCY i 
scarce. Prices now range from 75c up to 8oc, while a few 
still want the figure at which futures were sold, 95c. 

\t the moment of writing it is impossible for me to say 
to what an extent sales will be made or confirmed, but that 
the scarcity of peas, and rapid advance in tomatoes has af- 
fected the sale and consumption of corn, is patent. This 
activitv bids fair to continue for some time,—perhaps inter- 
upted slightly by the holiday week after January tIst,—but 
may end in closing up the Maine pack with a suddenness 
that will feel like a jolt. 

However, be that as it may, the chances are that Maine 
corn will be well sold up and perhaps consumed before next 
September. I am assured by wholesale dealers whose busi- 
ness leads them to notice such points particularly, that the 
wage-earner is now buying corn as the cheapest food on the 
market. If long continued, as it will until next season, the 
effect will be decided and for the good of all. 

Now there have oo many enquiries in regard to the fu- 
ture price of Maine fancy corn, and the price to be paid the 
farmer. NOTHING has been done, and I douht very much 
if there will be at present. 

It is “well to be off with the old love, 
with the new,’—so says the old proverb. 


before you are on 


Louisville, Ky., Jan. 2, 1906. 

Epitror CANNER:—The close of the year 1905 found the 
canned goods situation in our immediate territory in a dif- 
ferent shape from what it has ever been before within our 
memory. Louisville was one of the few markets that bought 
tomatces freely, hence the condition of this article in Louis- 
ville is rather abnormal. Many of the jobbers have all the 
pence" that they will need for this season’s consumption, and 
some of them expect to have a surplus. It is practically im 
possible to interest them in any immediate purchase at any- 
think like fair prices. We think, too, that the market has 
been somewhat weakened by the anxiety on the part of some 
of the packers to offer futures. Unless there is a trade above 
the normal we do not expect to see any material change in 
the tomato situation here in the present time. 

On peas the stock is fair; seems to be fully ample on low 


grades, but a little short on higher grades; these will not 
sell until later in the season. ‘Trade on them is generally 
erratic; some seasons moving very freely even at high 
prices; other seasons scarcely moving at all even at low 


However, we expect a normal trade on them in the 


price s. . i 
1906 sales will be fully equal to 


spring, and think that the 
past years 

On corn the situation is very different. Nearly every job- 
ber we have, is loaded to the guards on corn purchased at all 
sorts of prices. If we were to predict our sales next year 
from present conditions we would say that there would be 
practically nothing. If on account of low prices a very heavy 
consumption sets in, sales may be about normal, but we can 
see nothing to indicate it. String beans, lima beans and ber- 
ries play a very small part in the trade in this market. They 
are all very erratic sellers; some seasons moving not at ail 
and never in very large volume. In canned fruits such as 
peaches, apples, etc., the close of this year marks some very 
peculiar conditions. The 1904 crop was not moved out of the 
hands of the retailers, or the jobbers either; hence purchases 
of these articles very light on the part of the jobber. Most 
jobbers felt that on account of the extremely high price of 
dried fruits thet there should be a strong reaction in favor 
of the canned article, but it has not materialized yet 

Some of our jobbers claim that the dried fruit on ‘account 
of its excellent quality, will eventually supplant the canned 
fruit altogether, especially with the malian class, who are 
the heaviest consumers of canned fruits. Taking the canned 
goods and dried fruit business, as a whole, we think it has 
been fairly profitable to the jobber, but he has not been the 
gainer to the large extent that to-day’s prices would indi- 
cate; having sold very largely ahead, and the consumer of 
to-day buying goods at opening prices. In our judgment the 




















22 THE CANNER AND DRIED FRUIT PACKER. 


coming season will be one to be watched very carefully -by 
both jobber and packer. The light pack of tomatoes of 1905 
and the real shortness of the supply, will be an incentive for 
every one to rush into the tomato business next year, and if 
they do, there will be a glut in tomatoes just as there was in 
corn. It seems strange, but nevertheless it is a fact, that the 
packers will not act conservatively in the pack following a 
season of shori output, every one hoping to be the lucky man 
that will be able to sell his stock at high prices, make a nice 
margin and get out. This generally results into demoralized 


conditions. 
W. M. McKOWN. 





SEATTLE, 





Seattle, Wash., Dec. 28, 1905. 

EKpirok CANNER :—Kelley-Clarke Company, Seattle salmon 
brokers, state that in their opinion the market situation on 
canned salmon at the present time is better than it has been 
for a number of years past. Stocks in the East are rapidly 
being closed out and reports from England show that the 
great carry-over of red salmon which has been in England 
for many months and has been a thorn in the side of canners 
of red salmon in Alaska, has been well cleaned up, owing 
to the reasonable prices made on this grade of salmon by the 
Alaska cannery men last fall. There is also some demand 


from English market for sockeye salmon. The Liverpool 
market is said to be carrying less salmon than it has known 
for several years. There are very few half-pound cases of 


sockeye salmon left on Puget Sound and recent orders for 
these have been turned down repeatedly. A small amount of 
these are being carried over till next year along with a fair 
amount of pound ta!l and pound flat sockeyes. One of the 
larger holders of sockeyes is said to have advanced prices to 
$1.40 Ib. tall basis. All the grades of cheaper salmon are 
cleaned up, with the exception of a few punks which are held 
at 77% cents 

One of the largest salmon canneries on Puget Sound, the 
Sehome Cannery at Bellingham, Wash., is making use of 
the winter season by canning clams. Ordinarily, there is lit- 
tle doing in a salmon cannery from the early fall until spring, 
when there are no salmon to pack. 

This cannery, however, is making use of its machinery to 
good advantage, and if present plans are carried out, hun- 
dreds of bushels of Puget Sound clams will be preserved 
after the first of the year. Hundreds of — of clams have 
already been prepared for the market and the juice of the 
shellfish, or clam nectar, as it is commonly known, is also 
being preserved. A large number of the clams will come 
from the British Columbian coast, across the line, where they 
are dug by the Indians. There are several clam canneries 
on Puget Sound at the present time, and at different times. 
some of the small ng canneries have been used for this 
purpose, or vice versa, but this is the first time that one of the 
big salmon packing ys ints has been converted into a clam 
cannery during the off-season of salmon fishing. The canned 
clams are used in nearly all the restaurants and hotels in the 
country and there is a good market for all that can be 
canned 

Reports coming from the salmon canneries along the Ore- 
gon coast show that the salmon canning season in that dis- 
trict was worse than was first supposed. In some canneries, 
the packs were less than half of what they were last year. 
One feature of the coast fishing season was the increased 
number of Chinook salmon, which ‘were more plentiful than 


they have ever been known to be before. These salmon are 
1 


caught in greater numbers in the Columbia river. SOCKEYE, 





NEW YORK. 





New York, January I, 1906 

Epiror CANNER:—In canned goods the opening year has 
much of promise in it and conservative interests look for a 
prosperous season. Prices, they say, must surely advance 
as soon as spring buying begins. All active varieties are 
firmly held now and conditions indicate that they will con- 
tinue that way indefinitely. It is impossible to give the 
statistics of receipts in this market owing to the fact that 
the Mercantile Exch: inge, the only institution which has ever 
kept a record of receipts, has discontinued the practice and 
it is impossible to give any idea of what receipts have been 
this year. ‘This is to be regretted because it afforded a more 
or less accurate measure of what the business was here. It 
isn't oy rg that all which were received were reported, 
but the fact that most were helped and was a source of much 
information to buyers. 

Tomatoes are the most active and most sought after article 
on the list. It is impossible to buy at less than $1.10 and 
some interests are asking from $1.20 to $1.25, with free pre- 
dictions that the market will reach the latter figure within 
a short time after spring buying begins. It is pointed out 
that the syndicate has secured control of the situation and 
that trade will be governed accordingly. It is also pointed 
out that most jobbers are carrying light stocks and will be 
compelled to enter the market shortly for the purpose of re- 
plenishing their supplies. At present buying is limited to 
the comparatively few that are moving from second hands, 
upon which holders are willing to take profits. It is a diffi- 
cult situation to judge accurately, but it is believed that the 
above outline is substantially correct. Trade in gallons is 
light because of the impossibility of securing goods. They 
are asking $3.50 to $3.60 for standard gallons, with prac- 
tically nothing in first hands. The market is strong and 
prices are firm. Spot prices are: Maryland standard 2s, 
8o to 82'%c; standard 3s, $1.10; gallons, $3.50; New Jersey 
3s, $1.10; New Jersey gallons, $3.50 to $3.60. 

Corn remains subst sntially as previously reported. No one 
has done any buying of late, but holders are confident that 
there will be no difficulty in securing full prices for all the 
stock they have in hand, consequently they are not urging 
goods upon an indifferent market. Later jt is said to be 
certain that buyers will be ready to take hold more vigor- 
ously. Meanwhile, with the great bulk of poor stuff out of 
the way the market is steady and quiet. Spot prices are: 
New York state 2s 60 to 80c; Southern Maine style, 60 to 
65c; western, 45 to 60c; Maine standard, 70 to Soc; fancy, 
90 to $1.00. 

Some business in 1906 crop asparagus has been done subject 
to prices to be made later. Buyers are ready to place orders 
thus early, believing that it will ensure their getting some- 
thing. Last year a good many failed to do this and were 
forced to go without supplies. The sale of old asparagus is 
over Nothing can be obtained outside of first hands and 
they are practically bare. The consumption is increasing so 
rapidly that it is almost impossible to produce enough to sat- 
isfy the demand. Spot prices are the same as they have been 
for many weeks and need not be repeated. 

Not much interest is shown in peas and trade is confined 
to the supplies wanted to keep stocks intact. Later a better 
market is expected. HARLEM. 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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MAKE YOUR OWN CANS! 


The New Seam Sanitary Can 














Requires no Holes or Caps Qe a>) ae ietmden. Wk le ak 
THE ENTIRE TOP OPEN . a 


retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 





| Sealed Without 
Heat, Solder, or 
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peta We Furnish Complete Outfits 
F LU XES 9 for Making These Cans 
preventing All Packers, Brokers, Jobbers and re- 
’ f of. tailers should recommend goods 
SCORCHING and BLACK SPOTS q la | packed only in this package. 











MAX AMS MACHINE GO., 372-374 GREENWICH STREET, NFW YORK CITY 


WORKS: MT. VERNON, NEW YORK 
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PROMPTNESS 


IN MAKING DELIVERIES tS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS. AMCUS 





Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


7 a . 
Eureka, Ill., Nov. 15, 1905. 





Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :— Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 1b. and 5 or 6 cars of 3 lb. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 1 ' 
Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 

Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEELING CAN COMPANY, 


FOR INDIANA ano KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


of. Duckwall’s reports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appear in the first 


issue in each month and cover the Laboratory work during the month immediately preceding their publication 


Laboratory Report for December. 

By the tume this report appears the Christmas holiday sea- 
on will have passed, and it may be interesting to readers of 
HE CANNER to know in a general way just what has been 
done in the National Canners’ Laboratory since the first of 
last March. We have investigated the causes of a great deal 
of spoilage and have made analyses of nearly every article 
which is identified with the packing of food products. Dur- 
ing the year there have been over eight hundred investiga- 
tions made here in the laboratory and within the last three 
months I have done bacteriological work on cases of spoilage 
of peas, corn, beets and other foods in twenty-seven different 
factories. The work done in the factories was the means of say- 
ing many thousands of dollars. I took with me my micro- 
scope and other apparatus and studied the bacteria which 
were the cause of the spoilage and fixed the process that was 
necessary to save the goods .which had not become affected 
up to that time. In a great many cases we were able to save 
all apparently good cans by a sterilizing process in boiling 
water. The result was that the quality of the goods was not 
deteriorated perceptibly, and the only cost to the packers was 
the labor and steam necessary to accomplish the work. 

The bacteriologi cal investigations made in the laboratory 
were varied. They covered all kinds of goods,—jams, pre- 
serves, catsup, hominy, beets, all kinds of canned fruits, mince 
meat, corn, peas, tomatoes, salmon, shrimps, sardines; in fact, 
almost everything in the food line. There are about six hun- 
dred subscribers to the National Canners’ Laboratory, and 
many of them used it freely during the year, with the result 
that they had a successful season and did not lose any goods. 
\ great many packers sent all kinds of supplies to the labor- 
atory for chemical analysis. The work done in chemistry in- 
cluded the analysis of tin plate, solder, soldering flux, olive 
oil, extracts, various kinds of preservatives, analyses for glu- 
cose in preserves and jams, analyses for artificial color, 
analyses of water; in fact, everything identified with the food 
pac king industry. We made two investigat ions of poisoning 
laid at the door of canned goods and were able to satisfy the 
parties concerned that there was nothing wrong with these 
goods. 

During the summer months we carried on experimental 
research work by feeding a number of animals with preserva- 
tives and saccharin. This involved a great deal of time and 
careful attention, and for the pathological work we called to 
our assistance a well-known authority in this branch of med- 
ical science. 

During the ten months past our correspondence depart- 
ment has handled something like 20,000 letters and packages. 
During the greater part of the year there have been three 
and sometimes four of us constantly employed in carrying on 
this work. The growth of this institution has been mar- 
velous. The work done during these past ten months has 
been more than four times the amount done previous to that 


time. The future of this institution is bright. The good re- 
sults are far-reaching. We have numerous letters on_ file 
which came to us unsolicited, praising the work done here 


and expatiating on the value of such an institution. 

In addition to the seal laboratory reports which have 
appeared in THE CANNER I have done a great deal of outside 
liter ary work, principally on my new book, which has just 
come from the press. In writing my monthly laboratory re- 
ports and in sending to the trade this new book I have en- 
deavored to write on such subjects as will prove of great 
benefit to the whole industry. Gradually the packers are be- 
coming interested in the scientific part of the business. This 
is evidenced by the interest shown in all literary work ema- 
rating from the Laboratory and the large sale of all books 
published in the interest of the canning, preserving and man- 
ufacturing of food products. I have five letters now which 
will give some idea of the interest displayed in thes e matters. 
The following is a sample: 


Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir.—I have been much interested in reading over 
hook, especially the subject of determining the proper steriliza- 
tion of canned and preserved fruits by the incubator and micro- 
scope. I am very much interested in this and would like for 
you to explain just how you would build an incubator in a 
factory and wnat kind of a microscope you would recommend for 
examining the goods after they had been in the incubator. 
I would like to know if goods stand for 72 or 96 hours at 


your 


whether the incubation would assist the 
growth of mold and bacteria. Should the incubator heat be 
moist or dry for the best development of mold and bacteria? 
Some time ago you spoke of an incubator in one of your monthly 
reports. If it wouldn’t be too much treuble I would like to 
have you explain this subject more fully in your next labora- 
tory report published in The Canner. 


98-100 degrees Fahr. 


An Incubator in Every Factory. 


Every manufacturer of food products should have a place 
in his factory where he could take samples of goods put up 
every day and test them in the severest possible manner so 
as to determine whether they are going to stand the vicissi- 
tudes in shipping and carting under all conditions and cli- 
mates. Whenever a manufacturer can determine this point 
in his own factory before he ships his goods out to the trade 
he can be pretty sure that he will have no future complaints. 
Isn’t it one of the most sensible suggestions that could be 
made to you? Build an incubator in your factory. Subject 
samples of your goods to temperatures which would be the 
most likely to cause the spoilage. Then after thus testing the 
goods a microscopical examination will tell the story which 
might have taken months for you to know under ordinary 
circumstances. Very few men know how to handle a high 
power microscope. It requires considerable skill to manipu- 
late such an instrument without running the risk of damaging 
it. Then again, it requires considerable skill and training to 
be positive of what you see under the microscope. Here is 
where the National Canners’ Laboratory gives you the oppor- 
tunity and the experience that is necessary to determine 
whether your goods are free from bacteria or not. All pack- 
ers ought to have a thorough theoretical knowledge of bac- 
teriology and chemistry connected with food problems, how- 
ever. This may be learned from books. 

Let us explain how the incubator should be built, then how 
to use it afterward. The incubator should be built in many 
respects just like a cold storage room. It should be double- 
walled all over, top, bottom and sides, and packed in between 
with sawdust and paper so that there would be no cracks for 
the escape of hot or the entrance of cold air. The door 
should be double-walled and bound around the edge with 
canvas or rubber so that it would be air-tight. This room 
ought to be heated by either steam or hot water. The fumes 
from a stove might interfere with the growth of molds and 
bacteria in packages not sealed hermetically, such as pre- 
serves and catsup. The heat in the incubator ought to be 
about 100 degrees Fahr. This can be maintained perfectly by 
means of a thermostat. Any first-class plumber can put in 
this apparatus so that it will maintain a fairly constant tem- 
perature. 

Now, how to use the incubator: We will say, for exam- 
ple, that we are going to pack 100,000 cases of corn. I should 
take out of every day’s run about five I would advise 
piling every day’s work separately so that in case any cans 
were found to be infected with bacteria in the incubator, the 
very day’s work on which it occurred could be found and re- 
processed. It usually requires several days, even at blood 
temperature, for bacteria to grow in corn in sufficient num- 
bers to be readily seen under the microscope. That would 
mean that the incubator would contain only about twenty- 
five cases of corn throughout the whole season.. After each 
five cases had stood for several days it would be a good plan 
to cut open some of these cans, taste them, submit them to 
various people, and then fill up a small package containing, 
say, a half dozen cans or more, and express them to the 
Laboratory for microscopic examination. Any packer can 
readily see that by following such a course he would be thor- 
oughly protected against loss from spoilage all the time. 

As I said previously, it requires some knowledge and train- 
ing to use a microscope. This instrument, Bice all its deli- 
cate parts, is fully explained in my book, “Canning and Pre- 
serving, with Bacteriological Technique,” and readers of my 
monthly reports are referred to this if they desire to purchase 
a microscope and pursue the scientific investigation for them- 
selves, or to study the scientific technique. 

During the coming year I would like to see an incubator 
in the factory of every canner and preserver. I know of 
several manufacturers who are building them now. One 
packer has used what he has called a “warm room” for sev- 
eral years. He says it is a great satisfaction. He says he 


cases. 
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Prot. Duckwall’s New Book 


Canning and Preserving 


With MM cceadiiaeteinenaiagin 


Bacteriological Technique 


478 PAGES——-221 ILLUSTRATIONS 


Beautifully Bound in Cloth 


A Practical and Scientific Text Book for Canners’ Preservers, 
Manufacturers of Food Products, Superintendents and Processors, 

A Processor who will master this text book will command 
double his present salary and be worth it to his employers. 

Prof. Duckwall will outline a course of study for processors 


and practical men. 


Reac the Testimonials 


Send for this Book at once. It is worth many times the 


price of $0.00 to you. Send Check, Postal or Money Order to 





National Canners’ Laboratory 
Aspinwall, Penn., U.S.A. 
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TESTIMONIALS 








Baltimore, Md., Nov. 6, 1905. 
Mr. E. W. Duckwall, 
Aspinwall, Pa. 

Dear Mr. Duckwall:— Your book ‘‘ Canning and 
Preserving with Bacteriological Technique’’ reached 
us a few days ago. But one book will hardly be 
enough. We shall want one at the office surely, and 
we feel that the Superintendent of the factory ought 
to have one by all means. And if our Superinten- 
dent, a manof large experience, might find the book 
to be useful and instructive even, as doubtless he 
will, perhaps there are others who would find it no 
less valuable. 

Your friends doubtlessly are offering congratu- 
lations, and why not? The book is an achievement, 

is a very distinct addition to the technical litera- 
ture of the trade, and we hasten to extend our con- 
gratulations. 

It is a well written book—a well printed book— 
a profusely and excellently illustrated book—a book 
so complete in its way as to be really invaluable to 
whomsoever may get a copy. 

With kind regards and our sincerest good wishes 
for a widespread distribution of your very excellent 
work. Very truly, 

MARTIN WAGNER CoO. 


Allegheny, Pa., Nov. 15, 1905. 
Mr. E. W. Duckwall, 
Aspinwall, Pa. 

Dear Sir: — Enclosed is check for $5.00 in pay- 
ment of your complete hook on ‘‘Canning and Pre- 
serving with Bacteriological Technique.’’ We con- 
sider it the most complete work of this kind published. 

The illustrations are perfect and the information 
furnished no Canner or Preserver can afford to be 
without. The book is worth its weight in gold. 

Yours very truly, 
WEAVER-NEELY Co., 
F. S. Weaver, Treas. 


Traverse City, Mich., Nov. 20, 1905. 
National Canners’ Laboratory, 
Edward W. Duckwall, 
Aspinwall, Pa. 

Dear Sir:—In reference to your new book on 
‘“‘Canning and the Bacteriology of Canning Pro- 
cesses,’’ we beg to say that we consider this a very 
excellent work indeed, and one which should be in 
the hands of every practical canner. We have not 
had the time to go through this book as exhaustively 
as we soon hope to do, but from the scanning that 
we have given it already we deem it an eminently 
valuable work. We noticethat you expect to publish 
a second volume. We trust that we may also secure 
one of these when they are placed on the market, as 
we consider that anything in regard to the canned 
goods business which comes from your laboratory is 
of great value to any canned goods packer. 

Again thanking you for the many courtesies 
which you have Shown us, and with great willing- 
ness to assist you in any work which you may wish 
to carry out, we beg to remain, 

Very truly yours, 
THE TRAVERSE CITY CANNING Co., 
H. S. Kneeland, Sec’y. 


Greenwood, Ind., Nov. 6, 1905. 
E. W. Duckwall, 
Aspinwall, Pa. 

Dear Sir: —Since writing you a few days ago, I 
have taken time to look over your new book and 
according to my judgment, you have handled the 
subject well. As a text, the book should be in the 
hands of every practical canner, as it is certainly 
worth while to study its pages carefully. 

Yours truly, 
RALPH POLK. 


Allegheny, Pa., Nov. 15, 1905. 
Mr. Edward W. Duckwall, 
Care National Canners’ Laboratory, 
Aspinwall, Pa. 

Dear Sir:—I am in receipt of your book and am 
indeed much pleased with the useful information 
contained in same, and believe that everyone inter- 
ested in food products should have it. It is gotten 
up in very good form, the illustrations are exceed- 
ingly good and in my idea the book is most complete. 

Yours truly, 
Thomas J. Greed, 
Lutz & SCHRAMM Co. 


Cincinnati, U.S. A., Nov. 3, 1905. 
Prof. Edward Wiley Duckwall, 
Care National Canners’ Laboratory, 
Aspinwall, Pa. 

Dear Sir:— We received a few days ago, your 
book, Volume 1, on ‘‘Canning and Preserving with 
Bacteriological Technique,’’ and we have devoted 
considerable time to the same. 

We find it a large volume, artistically illustrated, 
nicely printed and contents instructive and valuable. 
We are very much pleased with the book. 

Yours very truly, 
T. A. SYNDER PRESERYE Co., 
Jeff Livingston, Sec’y and Treas. 


San Francisco, Cal., Nov. 13, 1905. 
E. W. Duckwall, M. S., 
National Canners’ Laboratory, 
Aspinwall, Pa. 

Dear Sir:—Your Volume 1 on Canning and Pre- 
serving received. I believe it will be of great value 
to the practical Canner and Preserver, and I shall 
take pleasure in recommending it. 

Yours very truly, 
JOHN COOK, 
Specialty Branch—California Fruit Canners’ Assn. 


Greenwood, Ind., Nov. 17, 1905. r 
Mr. E. W. Duckwall, 
Aspinwall, Pa. 

Dear Sir;--A copy of your book ‘‘Canning and 
Preserving ’’ reached me some time since, and I had 
deferred writing to thank yon until I had an oppor- 
tunity to look into it. 

But I desire to say after deliberation that I regard 
it of high merit; from a scientific standpoint it is cer- 
tainly correct, and I should think that the Canner 
and Preserver, the ones to whom it is especially 
adapted, would find it invaluable. 

Wishing you the success that is certainly due 
you and again thanking you, 

I am most sincerely, 
J. A. CRAIG, M. D. 
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has discovered many times that his goods were not going to 
keep and believes that the incubator or a warm room gives 
him two or three months’ notice of any spoilage. 

Canned Peas with Cloudy Liquor. 

\ very peculiar case of cloudy liquor on canned peas was 
recently brought to our attention. The canner stated that 
only a certam block of his goods was thus affected and he 
was at a loss to understand what could be the cause. A num- 
ber of cans were sent to the Laboratory for bacteriological 
examination, it being suspected that some microbe might be 
responsible for the peculiar phenomenon. I cut open one of 
the cans when the samples reached the Laboratory and found 
that the liquor was quite cloudy, with a dark blue or green 
color as you looked down into the can. The juice was full 
of starchy matter, probably from burst peas, of which there 
were quite a number in the can. The peas when poured into 
a plate showed up fairly well, however; most of them were 
whole. with skins unbroken, but all were well cooked through 
and tender. 

The balance of the cans were placed in the incubator and 
left at blood temperature for several days so that there might 
be complete development and multiplication of any unde- 
stroyed bacteria, if present. A very careful microscopic ex- 
amination of the juice from different cans failed to show the 
presence of any bacteria. ‘Test tubes containing nutrient agar 


were inoculated with juice taken from various cans under 
aseptic precautions. These tubes were placed in the incu- 
bator, both in the aerobic and anaerobic conditions, and none 


signs or growth after several days’ in- 
liquor with the dark appearance was 


of them showed any 
cubation. The cloudy 
not due to bacteria. 
The liquor has a sweetish, saline taste, being about neutral 
when tested with blue and red litmus paper. If anything, 
it was slightly alkaline, though not enough to give the pink 
reaction with phenolphthalein test solution. This was rather 
peculiar, because the liquor in canned peas is usually just 
slightly acid. Another peculiar fact observed on opening the 
cans was that the tin on the inner surface was perfectly 
bright like new tin plate. We always expect to see the nor- 
mal dark blue discoloration of the tin on the inner surface of 
cans which have been subjected to a high temperature in 
sterilization. This was entirely absent in this case and if it 
had been produced it must have been removed later and the 
color imparted to the liquor. I tested the juice in the flame 
and it burned with a stromg sodium colored flame. This of 
course would naturally be due to the presence of salt in the 
liquor. I tested the filtered juice with barium chloride test 
solution and a voluminous white precipitate showed the pres- 
ence of sulphites. I took about 300 c. c. of the juice, acidified 
same with phosphoric acid and subjected this to distillation, 
keeping the blow tube submerged below the surface of water 
in the receiver. After distilling about 30 c. c., the distillate 
was treated with a few drops of bromine water and boiled. 
This was then tested with the barium chloride solution, and 
a white precipitate indicated the presence of sulphurous acid. 
| took. the juice from another can, acidified same with sul- 
phuric acid, poured the liquor into a separatory funnel, shook 
it up with chloroform, drew off some of the chloroform into 
a shallow dish, broke up the emulsion with the centrifuge, 
separated the chloroform and poured it into a dish, and al- 
lowed same to evaporate at room temperature. The residue 


was then taken up with hot water, made slightly alkaline 
with carbonate of soda, tasted and tested for saccharin. 
There was : very slight trace of saccharin. I wrote the 


packer that I had found sulphurous acid in his peas and asked 
him to send me some cans of peas which had not shown the 
dark discoloration. 

When these ‘arrived I went through the same technique 
obServed in the previous examination, but was unable to get 
any positive reaction with the barium chloride test solution. 
This showed the absence of sulphurous acid either in the 
form of sulphites or bisulphites. A chloroform extraction 
was made of the juice. The residue was treated as before 
with hot water, and when tasted was intensely sweet, show- 
ing that saccharin had been used. 

Now, both of these lots were supposed to have had the 
same amount of saccharin. The first lot had only the small- 
est trace while the second lot was entirely sweetened with 
saccharin. It was therefore clear that someone had made a 
mistake, that instead of using saccharin he had used sodium 
sulphite. 

I sent a report of this investigation to the packer and he 
discovered that there was a strong probability that a mistake 
of this kind had been made by one of his men. He stated 
that he had used some sulphite of soda to bleach his corn 
the year before, that a barrel of this corn bleach was in the 


same room where the sugar crystals were kept. It would 
seem very probable then that some mistake had been made 
and that a certain block of goods had received sulphite of 
sodium instead of sugar crystals. I wrote this packer that 
I believed it would be wise to discontinue the use of all such 
substances as saccharin and corn bleach in the future. [| ad- 
vised him to use nothing but the straight vegetables, granu- 
lated sugar, salt and water, and depend entirely upon heat 
for sterilization. In this way he would not only avoid such 
complications as the one investigated but would have a high 

standard of purity which would in the end redound 1 » his 
cxudil 


Spoilage of Canned Corn. 





—— ——_- ———_ 1905. 
National Canners’ Laboratory, Aspinwall, Pa. * 

Gentlemen:—We had considerable trouble with a certain 
make of cans we used this year in packing corn, at least we 
have been under the impression that the trouble was the re- 
sult of defective cans used. We found in using this can that 
about one third of the corn spoiled and the cans swelled. It 
might be supposed that there was some fault in the processing, 
but no matter how closely we watched that, and though we 
cooked corn in another make of cans in some retort at the same 
time and temperature, the result would be that the corn would 
spoil, in the make of cans first mentioned, which in the other 
it would prove all right. This led us to believe that there was 
some defect about the can in which the corn spoiled. 

We have noticed an absence of what would seem a sufficient 
amount of solder in the seams of many cans of this make. This 
might have caused a small leak. Do you think you could dis- 


cover the real cause of the swelling in these cans if we should 
send you a half dozen cans? 
Yours very truly, 
We wrote the packer to forward samples and an earnest 


endeavor would be made to ascertain the cause, which ought 
not to be very difficult when examined bacteriologically, ow- 
ing to the very distinct difference between the bacteria found 
in leaky cans trom those which had not been destroyed in an 
insufficient sterilizing process. 

The following letter came with the cans 

Dear sir.—In this package you will find six cans of corn. 
Those with the mark “X” are the ones which have given 
us so much trouble. The swells marked “X” give out a dif- 
ferent odor from the other marked “K” on the bottom. | 
am at loss to know what the trouble is with these goods. You 
will notice that the goods marked ’’X’’ when opened have a 
very offensive odor, something like musk, while the cans marked 
“K” have a distinctly sour odor. 

We will say that both makes of cans were processed as near 
alike as possible. The two cans which are apparently good 
came out of the same case which contained the swelled cans. 

Could it be possible that there is something in the tin or 
soldering to make the swells looks so different from the other 
make of cans? We have had some flat sours, several cans hay- 
ing been found; what causes them? Is there any other cause 
than sour corn getting into the can during the canning? 

We will send you several lots of these cans to-day. Kindly 
make a very thorough test of these goods for us 

Yours truly, 


Report on First Lot Received. 


After completing the bacteriological work on the first lot 
of cans we find the swelled can with the “K” on the bottom 
was a leak. The other can was all right; even after in- 
cubation at blood temperature for sever al days no bacteria 
developed. The other swelled cans marked “X” were in- 
fected with an anaerobic, spore-bearing bacillus always found 
associated with corn. These cans were not leaks. The bac- 
teria, or rather the spores of the bacteria, had not been de- 
stroyed in the sterilizing process. We are very clear on this 
point, because the bacteria which got into the cans through 
leaks from the air are very much different from those which 
are associated with the spoilage of corn when not properly 
processed 

We look forward to receiving the 
mentioned. 

The other case of samples arrived at the laboratory and 
the following letter will explain: 


various other samples 


——, Dec., 1905. 





National Canners’ Laboratory, Aspinwall, 1 Pa. 

Gentlemen:—We are forwarding you a case of samples of our 
eorn, marked in the following described manner and represent- 
ing samples of our pack this year. 

First, we have sent you six cans of spoiled corn marked with 
letter “S."’ We have thought this corn, of which these six cans 
are a sample, was spoiled because of a defective can, because 
of the total number used of this make, at least one-third have 
proved to be spoiled cans, while other makes of cans we used 
at same time and in the same manner, proved to run very 
good and did not exceed two-fifths of one per cent spoiled. The 
fact that the cans represented by the mark ‘“S” have turned 
out to have about one-third of what we used to be spoiled, 
makes us think the trouble must have been with the cans 
themselves. 

You can observe in every one of the seams of these spoiled 
cans a lack of solder, they do not appear to be well soaked with 
solder. We send you aiso six cans of corn packed in same 
make of cans and these are marked “O”’; these appear to be 
good. Are they infected with bacteria or wili they keep with- 
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out spoiling? 
We also send you two cans of spoiled corn marked ‘‘K.’ 


Are 
these can leaks, or did the corn spoil because of ininaielent 
cooking? We send you four cans of corn which seem to be 
good. Will these four cans continue to be good? Both of these 
lots of two and four cans are marked ‘‘K’’ and were manufac- 
tured by the same can company. 

Two cans marked ‘“M’’-are spoiled. Can you determine the 
cause? Fours cans marked “N’’ are good, we suppose. Will they 
continue to keep all right? These two lots marked ‘‘M” and 
“N’’ were manufactured by the same can company. 

Your careful attention to this matter will greatly oblige us. 

Your truly, 


here were ten swelled cans in the lot received, six marked 
“S.” two marked “N” and two marked “K.” Those marked 
“N” and “K” were all leaks. All cans marked “S” appeared 
to be spoiled on account of insufficient sterilization. The 
bacteria in these cans were the kind usually found in corn 
which has not been properly sterilized. The bacteria asso- 
ciated with this kind of spoilage are not commonly found in 
the air. They do not ordinz irily gain entrance to cans 
through leaks. When present in pure cultures it is an abso- 
lutely safe conclusion that the goods were not properly ster- 
ilized. 

There were fourteen cans 
ances seemed to be all right. 
several days and then examined them microscopically. Three 
out of the six cans marked “O” contained bacteria which 
had not been destroyed in the sterilizing process. The bac- 
teria developed in the incubator at blood temperature. All 
the other cans were free from bacteria,—those marked “K,” 
also those marked “M.” There was a marked difference in 
the consistency of these goods. Those marked “K” contained 
very little fluid and were solid packed. Those marked “M” 
were more moist, while those marked “O” seemed to be more 
moist than any of them. 

We were of the opinion that it would be necessary to re- 
process whatever goods this packer had from which the sam- 
ples marked “O” were obtained. We wrote him he could 
keep the goods indefinitely if he would put them through 
boiling water for 70 minutes. We meant, of course, all cans 
which were not already spoiled. 


which to all outward appear- 
We incubated these cans for 


et 
Perforated Tin Cans. 


National Canners’ Laboratory, Aspinwall, Pa. 
Gentlemen:—We are expressing you a box containing three 
cans of preserved raspberries, also a number of cans which we 
emptied of raspberries. We had a large pack of these goods 
this season and but one block has been returned to us because 
of leaky cans. The goods appeared to be all right when they 
were shipped out, but for some reason or other holes have been 
eaten through the tin plate. This strikes us as most peculiar, 
because it was only one lot of goods. The balance of the pack 
appears to be all right. The holes are quite small, as you will 
see, and are in both the bodies and ends. This is the first ex- 
perience that we have ever had and it seems mysterious. In 
the juice of raspberries 


your experience, have you found that 

would ke liable to perforate tin plate? We have heard that the 
juice of raspberries would be liable to perforate tin plate. 
We have heard that the juice of blueberries and of 
rhukarb would cause perforations in defective tin 
plate, but we have been packing raspberries for a 
number of years and this is our first experience of this kind. 
We are inclined to think that the tin plate must have been de- 
feciive, that there was little holes in the black sheet, which 


had only a scum of tin over the surface. The fact that these 
cans did not leak when they were sent out lends color to this 
theory. We would like to have you examine these cans micro- 
scopically and let us have your opinion as to the cause of per- 
forations. 

cans were received at the Laboratory we miade 
examination of the tin and found the condi- 
tions as described. It is hardly likely that raspberry juice 
would cause perforation of tin plate. The following will give 
some idea of the action of various fruits on tin plate: 

Tin, Grams. Lead, Grams. Capacity of Can. 


After the 
a microscopic 





Raspberries ......... .0848 .0002 615 cubic centimeters 
BIMOROTTIOS ..ccscces .0021 as. * ” 
NN 68 50 ch tees .0087 950 ‘* v8 
PEED. ocdxccsntes ‘ .0019 950 “ _ 
ER errrrreer .3506 -0002 615 “ ia 


By examining the above it will be seen that raspberries 
after three months have only about one-third the action on 
tin plate of blueberries, less than two-thirds the action of 
squash and pumpkin, and less than one-fourth the action of 
rhubarb. 

Under the microscope the tin plate used for making these 
cans appeared to be very imperfectly coated. This is the 
second case of this kind we have had during the month. 
There were hundreds of places which had no coating of tin. 
All observations were made of the outside surface. The 
holes in the plate were probably made by the action of sul- 
phuric acid. This acid is used in the pickling processes when 
the tin ple ate is made, and if it is not thoroughly removed by 
washing it would eat holes through the black plate in time. 
A careful examination of these cans showed that the perfora- 


* stannic 


tions had started in the black plate, working outward both 
ways, removing the tin from both the outside and inside 
surfaces. In some places the discoloration from the acid 
could be seen under the tin coating. It occurred to us that 
it would be possible to demonstrate that these perforations 
were caused by sulphuric acid by the barium chloride test 
solution applied to finely divided portions of the black plate. 

Ve therefore removed the tin and filed a considerable 
amount of the black plate into a test tube, covered same with 
water and added the barium chloride test solution. A copious 
white precipitate showed the presence of sulphate due with- 
out a doubt to sulphuric acid used in the pickling processes 
in the manufacture of tin plate. As previously mentioned, 
this is the second case of the kind investigated this month 
and this only demonstrates what poor tin plate is often used 
for making cans. It is not the fault of the can makers so 
much as the manufacturers of tin plate. Most mills are mak- 
ing an effort to turn out tin plate with as small an amount 
of pure metal as a coating as is possible to make. This 
question was thoroughly discussed at the last meeting of the 
Committee on Standards in Boston and we think that very 
likely we shall have a standard set for tin plate intended for 
pz ickers’ cans. Unless a box of tin contains 2% to 3 lbs. of 
tin it ought not to be called tin plate. It is not tin plate. It 
has no more right to the name of tin plate than it has to the 
name of black plate or any other kind of plate. We trust 
that every canner in the country will do all he can to sup- 
port any measure which promises better tin plate for fruit 
cans. 

Analysis of Oils From American and Norwegian Sardines. 

The oil from the Norwegian sardines we examined was 
filtered off. It had a mild, pleasant, distinctive odor of olive 
oil. It was tested in the following manner for foreign oils: 
A few cubic centimeters of the oil were agitated with nitric 
acid and gave the characteristic pale green color of olive oil 
thus treated. The test tube’ was then slowly heated for a few 
minutes when the mixture assumed an orange yellow color. 
It solidified after standing over night. 

A further test was made to determine whether this oil 
contained any cottonseed oil. The reagent was a mixture of 
equal volumes of amyl alcohol and carbon bisulphate in which 
I per cent of the sulphur had been dissolved. This reagent 
was mixed with an equal volume of the oil and heated at 
240 degrees Fahr. in the autoclaw for about 15 minutes. The 
oil did not develop the deep red or orange color characteris- 
tic of cottonsed oil when present. The oil used on these sar- 
dines was very fine. It had none of the rancidity so often 
characteristic of infericr oils used in this country. 

An analysis of the cottonseed oil was made in much the 
same manner. It responded to all the tests for cottonseed 
oil. It had a rather repellant, rancid odor. 

For sardines the pure olive oil is far preferable, but in 
order to prevent rancidity the cans must be absolutely air 
tight. The rancidity of oils is not generally due to the 
growth of bacteria but is caused by oxidation from the air, 


and this must be excluded to preserve that fine, delicate 
flavor. 
Analysis of Solder. 
——_—— ——, Dec. 2, 1905. 
Mr. E. W. Duckwall, Aspinwall, Pa. 


Dear Sir:—Under separate cover we are mailing you a sample 
of solder which we would like to have analyzed to know the 
percentages of tin and lead. We do not eare particularly about 
the very small percentage of some foreign matter, but would 
like to know reasonably near the proportions of the principal 
ingredients. 


Yours truly, 


In compliance with the above request of Dec. 2nd, the anal- 
ysis of the sample of solder was as follows: Percentage of 
tin, 34.751,088 ; percentage of lead, 65.248,012 The following 
method is the one generally used for the analysis of solder 
and is the method by which we make all our analyses 

The solder is reduced to a fine powder by the use of an 
absolutely clean file; one gram is weighed up and is dissolved 
in conecentrated nitric acid. This may be warmed gently. 
After the lead is dissolved it is heated for some time to drive 
off the excess of nitric acid. The action of the nitric acid 
upon the solder is that it converts the lead into lead nitrate, 
which is readily soluble in water. The tin is converted into 
metastanous acid, which is insoluble in water and in acids. 
The solution is now diluted with water and filtered while 
hot. The precipitate which gathers on the filter paper is 
washed with hot water acidulated with nitric acid. After a 
thorough washing it is burned in a crucible and weighed as 
oxide. This weight of stannic oxide multiplied by 
the factor .7866 gives the weight of tin. The amount of lead 
is obtained by difference. The lead, however, could be ob- 








tained by treating the filtrate with sulphuric acid, which 

would precipitate the lead as lead sulphate. This could be 

burned and weighed and calculated as metallic lead by mul- 
tiplying the weight of lead sulphate by the correct factor. 

However, this procedure is not necessary,—simply find the 
amount of tin and then count the remainder as lead. There 
is no possible chance of error in this method except by losing 
some stannic oxide from the crucible after reduction. 

Analysis of Vinegar. 

A sample of cider vinegar expressed to the Laboratory was 
analyzed and the results were as follows: 

Per cent of acetic acid, 4.35; this was ascertained as fol- 
lows: 6 ¢c. c. of vinegar are measured out by means of a 
graduated pipette; the vinegar is then diluted with water 
and a few drops of phenolphthalein solution added as an in- 
dicator. W ¥" titrated with N-1o sodium hydroxide it re- 
quired 43.5 c. c. of nitrous acid; this divided by ten gives the 
acidity. 

rhe total solids were 2.08 per cent, determined as follows: 
5 grams of the vinegar were weighed into a porcelain dish 
of known weight. The vinegar was evaporated to dryness 
over a water bath, cooled, dessicated and weighed. The ash 
was .246 per cent, determined by burning the solids at a low 
red heat and igniting. After cooling the ash was weighed. 
The alkalinity of 1 gram of ash was found by titrating with 
N-1o acid, requiring 67 c. c. The vinegar gave a left hand 
polarization and in every way resembled pure cider vinegar. 

It is our opinion that the sample was pure cider vinegar. 

Food Value of Canned Vegetables. 

It has been said by several authorities that the American 
people consume too much meat and not enough vegetables. 
It is true that during the peat season fresh garden vege- 
tables are in great demand and at this season there is prob- 
ably less meat consumed than during the winter’ months. It 
is my belief that the American people eat more meat during 
the winter months than at any other time of the year because 
they cannot get fresh garden vegetables and many of them 
will not purchase canned goods in any quantity. I believe 
that the canners throughout the country have lost sight of 
this fact. I believe that the American people would con- 
sume many times as much canned goods as they do now if 
they were properly educated to use them. There are many 
attractive recipes for preparing canned vegetables in various 
ways to make attractive dishes for the table. Very few firms 
are doing anything in the line of sending out formulas for 
preparing canned “vegetables in different ways and I think 
that this is an oversight. If you go into a grocery to pur- 
chase a package of any kind of cereal, breakfast food or other 
preparation you will find on the package, printed instructions 
for making various appetizing dishes. You scarcely ever see 
anything o of this kind on canned vegetables. 

As a matter of fact people ought to use canned vegetables 
in large quantities in order to obtain the necessary carbo- 
hydrates required to furnish bodily energy. If they do not 
get canned goods they will purchase other things and depend 
largely upon meat, which is so poor in carbohydrates. Every- 
one knows that the animal kingdom furnishes the proteids and 
fats required by the body, but for the carbohydrates the veg- 
etable kingdom is the best and cheapest source of supply. 
I believe that the sale of the following canned vegetables 
could be greatly increased by printing various recipes on the 
label or wrapper of every can. There is quite a variety of 
canned vegetables,—corn, peas, baked beans, wax beans, Lima 
beans, Refugee beans, succotash, hominy, sweet potatoes, to- 
matoes, spinach, asparagus, etc. As we have said, the vege- 

table kingdom is the cheapest source of furnishing the neces- 
sary carbohydrates for bodily energy, and in the winter sea- 
son when fresh garden products cannot be obtained, there 
should be an enormous demand for all kinds of canned veg- 
etables. It has been estimated that the necessary food for 
the average man must contain 125 grams proteids, 500 grams 
carbohydrates and 50 grams of fat, representing over 3,000 
calorics of heat energy. The following table will show the 
results obtained by different authorities: 

Daily food required by the average man: 





Carbo- 

Authority. Proteid. Fat. hydrate. Calories. 
B® Gewese c(kbed teesseeehas 105 56 500 3022 
err 125 35 540 3039 
 smebiaccsabéadesanisee 118 56 500 3055 
DE secécanvea vegnceneve 127 52 509 3092 
Moleschott ........ whew tan 139 40 550 3160 
PU  cesccnnseecscegeses 119 51 531 3140 
PED. - pxnceawasscscusense 25 125 450 3520 

RWOGRBO cicwcicccescues 121 59 510 3135 


It will be seen then that the carbohydrates are the largest 
bodily demand. 


The vegetable foods contain proteids and 
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fats as well as carbohydrates, but nearly everyone recognizes 
the fact that the proteids and fats required by the body are 
much more easily obtained from animal foods because of 
their less bulky nature and the large per cent of these neces- 
sary substances contained therein. 

Of the carbohydrates the sugar and starch stand out prom- 
inently Sugar circulates in the plants. Starch is stored up. 
Starch is often changed into sugar by the ferment dias stase, 
Sugar is the soluble form of carbohydrate. Starch is the in- 
soluble form. In the processes of digestion starch must first 
be converted into sugar before it can be digested or assimi- 
lated as food. Starch is furnished by the plants in the form 
of minute grains. These grains differ in shape and form in 
different plants and can be seen with the aid of the micro- 
scope. Some starch grains are round, some oval and others 
polyhedral, and exhibit concentric markings. The starch 
grain is built up of different layers, granulose and cellulose, 
cellulose being generally the outer layers. S®arch grains are 
not soluble in cold water, but when cooked in hot water they 
swell up and burst and form a sticky or pasty substance. In 
the process of canning vegetables, starch is always cooked up 
into a soluble form. In this form we can readily understand 
how much more easily the digestive enzymes can accomplish 
their conversion into sugar. The cellulose in plant life has 
not much value as a food. It frequently passes through the 
body in the form of fiber. It is frequently the cause of a 
large amount of gas forming in the intestines. The hulls of 
beans, corn, peas, etc., are largely cellulose and scarcely di- 
gestibie. 

Another form of carbohydrates found in fruits and vege- 
tables is pectose. Pectose is more plentiful in fruits than 
in vegetables and little is known of its chemical nature. Pec- 
tose is converted into an invert sugar which is assimilated by 
the body. 

The most important of the carbohydrates occurring in veg- 
etable foods is sugar, of which there are two  kinds,—the 
sucroses, known as cane sugar, beet sugar, maple sugar, malt 
sugar and milk sugar; and the glucoses, known as_ grape 
sugar, fruit sugar and invert sugar. In addition to the sugars 
already found in canned vegetables the packer of fancy 
canned goods generally adds a little more can sugar, thus 
increasing the food value of his canned vegetables. 

Vegetable foods, while valuable for their large amount of 
carbohydrates, contain nitrogenous substances, but these are 
in a form not readily assimilated. The vegetable proteids are 
relatively poor in carbon and richer in ntirogen than the pro- 
teids obtained from the animal. Vegetable foods also con- 
tain nitrogenous substances which are not food and which are 
cast off by the body. The extractives of vegetable food be- 
long to the amides, and they produce the flavors which are 
so much valued. 

The fats or oils may be frequently seen with the micro- 
scope in canned corn, peas, beans, etc., in the form of little 
round globules. They contain the olein principle and do not 
in any way resemble the heavy fat of animals known as 
stearin and palmitin. The oils are therefore more digestible 
than animal fats. 

Seeing, then, that man requires nearly three times as much 
vegetable as animal food to furnish him with the necessary 
carbohydrates for energy, there ought to be a greater market 
for canned goods, particularly for corn, peas, beans, hominy, 
succotash, pumpkin, etc., because these products are compar- 
atively cheap, and if they are properly advertised with litera- 
ture setting forth their great food value the consumption 
should be much greater than it is. I would suggest that 
every canner who desires to be progressive should get out a 
little sheet or booklet to accompany each can. In this little 
booklet give all kinds of formulas for using the canned 
product so that pleasing and palatable dishes may be pre- 
pared. 

The following is an analysis of various canned vegetables 
and fruits made by the Experiment Station of the United 
States Department of Agriculture and published in Bulletin 
28, p. 70: 


No. of Total Food 
anal- Wa. Pro- earbo- Crude value 
yses. ter. tein. Fat. hyd- Fiber. Ash. per 

rate. pound. 

Canned Vegetables— 

Artichokes. ......... 3 92.5 8 ‘a 5.0 @ '27 110 
Asparagus ......... 14 94.4 1.5 1 2.8 5 1.2 85 
Beans, baked.......21 66.9 69 35 19.6 3256 32.1 600 
Beans, string ...... 29 93.7 1.1 | 3. 2.55 2.1 95 
Beans, Lima ....... 16 0679.5 4.0 3 146 1.2 «412.6 360 
Brussels sprouts..... 1 93.7 1.5 Be 3.4 5 1.3 95 
COPFR, BYGOR ..c65.0 62 76.1 2.8 1.2 19.0 8 9 455 
Peas, green ...... --88 85.3 3.6 2 9.8 1.2 1.2 255 
OT eee 7 91.6 8 2 6.7 1.1 Ps 150 
EE. dnb ueeeed ava 87.6 9 5 10.5 7 5 235 
Succotash ...... ----12 «675.9 3.6 1.0 18.6 9 9 455 
er 19 94.0 1.2 2 4.0 5 6 105 
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Canued Fruits— 





Appl crab ....... 1 2.4 & 2.4 544 -» 1,120 
Apple sauce ....... 1 61.1 2 8 37.2 of 730 
AMTicotS ..sescecses 1 81.4 9 17.3 A 340 
Blackberries ....... 1 40.6 8 2.1 56.4 7 1,150 
Blueberries ........ 3 85.6 6 6 12.8 4 275 
TIO... .c.cvcmanaaes 1 77.2 i 1 21.1 5 415 
BEMBOR fccccdeeses 3 88.1 a 1 “36s z 220 
BM Stes eta ds 4 81.1 2 5 38.0 3 355 
Pineapples ......... 1 61.8 4 an 36.4 on 715 
Strawberries ...... 1 74.8 A aie 24.0 5 460 


The Influence of Appearances Does it Pay to Keep a Clean 
House? 

{n traveling about the country extensively as I have done 
during the last six months, I have been fortunate in coming 
in contact with a large number of people, and frequently the 
conversation has drifted onto the subject of canned goods 
and manufactured food products. Some very interesting 
opinions may sometimes be overheard between men who have 
given) the subject more or less consideration. Once in a 
while I find a man who is strongly prejudiced against canned 
goods. Not long ago I met a wealthy manufacturer of shoes, 
who, I judge, from his general appearance, was a good liver 
and a man who had very decided likes or dislikes as regards 
certain kinds of foods. His business was located in a sec- 
tion of the country where there are quite a large number of 
canneries and preserving factories. He told me that he had 
a gasoline launch and that he spent considerable of his leisure 
time running up and down the canal on whose banks were 
several canning factories, etc. He said that the conditions 
surrounding some of these factories were utterly indescriba- 
ble, that the odor emanating from the rear of these factories 
was almost intolerable. He said that he had visited per- 
sonally some of these establishments and had seen people at 
work preparing products which were to go into the cans, and 
he was simply amazed that people of such untidy appearance 
should be permitted to handle food in any form. He said that 
the floors were dirty, also the walis and the utensils, and he 
wondered if they used the canal water in the cans. 

| felt greatly embarrassed by the statements which this 
man made and I expressed as much doubt as possible without 
giving offense, whereupon he confronted me with the names 
ef the establishments which he visited, inviting me to pay 
him a visit and said that he would prove that what he had 
said was correct. 

Friends of the canning industry, 
conditions in and about your factory, 
industry which you represent incalculably. These conditions 
ought not to exist under any circumstances. There were a 
number of people present when this conversation occurred, 
and I was very much ashamed, although I announced my 
position and did all I could to defend the industry with which 
I am so closely identified. 

In my travels among the various canning factories I have 
noticed a great many conditions which ought to be improved. 
From the train window I have observed in many cases untidy 
conditions around the factories we were passing. These con- 
ditions do not exist everywhere, but in some places they are 
worse than others. This week I was called on business to 
a great Eastern city noted for the large number of canning 
houses within its borders. I made it a point to look in on 
some of these and in a few cases I found the conditions very 
much as our acquaintance had described them. In one place 
in particular I was attracted by the very untidy condition of 
all its surroundings. The floors looked like they never had 
been scrubbed. The back yard was full of all kinds of debris, 
and the untidy appearance of the employes I saw gave me the 
impression that the place had a manager who cared very little 
for order and cleanliness. When I arrived home one of the 
first letters I found on opening my mail was from this packer. 
It seems that we had written him a circular letter from the 
Laboratory asking him to become a subscribing member and 
his letter went on to state that during the past year he had a 
fairly successful season and could see no reason why he 
should spend any money to help maintain an institution of 
this kind. Little did that man know that I had looked inte 
his place and little does he realize how much he needs some- 
one to advise him how to improve his methods. 

There is an old adage that “Cleanliness is next to Godli- 
ness” and I do not know of any industry in all the world in 
which that maxim ought to be ‘observed more carefully than 
in the canning and food products industry. When you meet 
men who say that they would never eat any canned goods. 
manufactured preserves or catsup, men who are prejudiced 
because of such impressions created in their minds by what 
they have seen, we must be alive to the consequences of these 
things; we must combat them and overcome them and drive 
them out. I am wondering how this is to be done. ft would 
seem that public opinion ought to have force enough to stop 


if you are permitting such 
you are damaging the 


all such things, but if not there should be some way of bring- 
ing pressure to bear upon manufacturers who allow such con- 
ditions to exist. 

I think this subject is one which ought to be discussed at 
the meeting of the associations at Atlantic City in February. 
You can find canners all over the country who take their 
swelled canned goods, leaks and refuse of ali kinds and dump 
them out in great heaps in the back yard where they are seen 
by people traveling on trains, street cars, and along the public 
highways, a most uninviting spectacle! The thought comes 
to one’s mind,—if a packer so disregards outward appear- 
ances what must be the condition of things unseen? I wish 
that every packer who reads these lines would take this mat-- 
ter home to himself. If conditions are such as we have de- 
scribed I wish he would take steps to correct them. When 
every canner in the United States can conscientiously put up 
a sign welcoming visitors to go through the factory, then will 
begin such a consumption of canned goods that all the fac- 
tories in the land will be unable to supply the demand. What 
man is there who would dare place that sign above his door 
unless his floors, his tables, his machines, his utensils and his 
whole place were models of cleanliness and beauty? When 
a packer would go so far as to issue an open invitation to 
visit his place of business, observe his methods and inspect 
his products, he will surely see to it that everything is clean, 
that order prevails, that all of his people are neatly dressed, 
if not in uniforms specially designed, at least in clothes that 
are clean and tidy. 

I recently visited a factory up in New York state where 
all of the girls were neatly uniformed, wore white aprons and 
white caps, and all of the men were dressed in a manner that 
was pleasing to the eye of the visitor. I looked at the floors, 
there was not a sign of dirt anywhere. The machines were 
absolutely clean. They looked like they were new, but I was 
told that they had been in use for a long time. This firm’s 
business is growing very rapidly, new buildings are being 
erected each year, and orders are coming in faster than they 
can be filled. I thought to myself as I went out of the place, 
I wish that every canning factory in the United States were 
operated in that manner. How the industry would grow! 
How the demand for canned goods would increase! No one 
could estimate the good that would follow a movement of 
this kind. My friends, if conditions in your factory and 
around it are such that you would not be willing to have your 
customers see, look to this matter at once; improve your 
present conditions. Whenever you meet your friends in the 
canning business, speak to them on this point; take up the 
question and discuss it in the association meeting. For every 
dollar you spend in scrubbing brushes and soap, and muscle 
to put these two agents into action you will be likely to get 
many in return. “That which a man soweth he shall also 
reap.” 


Jeffrey Manufacturing Co. 


The Jeffrey Manufacturing Co., Columbus, O., has 
issued Catalogue No. 20, comprising about 150 pages, 
being highly illustrated and containing detailed in- 
formation concerning the elevating and conveying 
machinery manufactured by this concern of world- 
wide reputation. 

In conjunction with Catalogue 20, the Jeffrey Manu- 
facturing Co. issues Circular No. 73A, showing among 
other things illustrations of several kinds of convey- 
ors, including conveyors for boxes and bottles, end- 
less apron conveyors for bottling works, and special- 
ties in canning and packing establishments consisting 
of conveyors for fruit, green corn, cobs, husks, pea 
vines, ensilage, etc. 


Always Safe. 
My father used to say to me, 
“If you wish a thing well done 
You must do it yourself, for you can’t,” 
‘Depend on any one.” 
But I have a rule that works real well, 
For it counts not when or where, 
If I wish a thing well done I tell 
The waiter to bring it rare. 
—Saturday Evening Post. 


said he, 
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“Canner’s”’ Statistics ““Most Nearly Accurate Ever Compiled” 


Written by H. B. Messenger, Federalsburg, Md. 








KpitoR CANNER :—Allow me, after heartily wishing you the 
compliments of the season and many happy returns of the 
same, to congratulate you on the figures which you have com- 
piled in regard to the tomato pack. 

You have certainly fully succeeded in securing the most 
nearly accurate report of the pack of the United States ever 
compiled, and | trust that should you continue to make these 
reports from vear to year you will always succeed as well as 
you have with this one. I am only sorry that you did not, for 
the purpose of comparison, secure the figures of last season’s 
pack at ‘the same time, and it would have been much better 
if the figures for the past five or ten years could have been 
secured at the same time. Of course this was impossible, but 
the publication of the figures by you as given may prove 
misleading to those who fail to read between the lines, and 
lead to consequent errors 

Such reports are of course mainly valuable for the purpose 
of comparison, and the effect of your report is to make the 
pack appear something like 80 per cent of that of last season, 
in place of the less than 70 per cent which I believe it to have 
actually been 

Your success in the western and middle states is the most 
noticeable. You will have noticed that the American Grocer’s 
report of last year gives “All other states” as 14,446, while 
you have in five states not listed at all by that authority and 
included by them under that head given the pack this season 
as Over 129,000 cases, and in the remaining, “All other states,” 
31,055, or a total of over 160,000 in states grouped last year 
under the one head and credited with 14,446. Of course, no 
one for an instant supposes that the difference is an actual 
increase of this year over last, but simply an increase in the 
amount reported, instead of in the amount actually packed. 
Market conditions and prices invariably are a strong factor 
in influencing preparation for packing, and it is quite likely 
that if the actual figures could be secured those states packed 
more tomatoes in 1904 than in the past year. It seems prob- 
able that if you could have had an opportunity to examine 
the figures of the American Grocer before the publication of 
your report, you would have found them to agree very closely 
with, and possibly exceed your figures in three great packing 
states of Maryland, Delaware and New Jersey, but to fall 
far below your figures in the great majority of the remainder 
of the states, and that this would have been true last season, 
and to a still greater degree in preceding seasons; and that 
all these straws point unerringly to the fact that the Ameri- 
can Grocer’s report has alwavs fallen far short of the actual 
pack; that while last season’s report was the most correct 
that they have ever made, it was still below the mark, and 
that there is very little question that previous to last season 
their report was never within 20 per cent of the actual pack. 

Such being the case, you will at once perceive the neces- 
sity of the policy of the Tri-State Packers’ association in 
giving the pack as about 60 per cent of that of last season 
in place of giving the actual figures as compiled by them. 
If the people who have been accepting the report as final and 
correct will once realize the fact that the average pack of the 
past few years has been nearly 25 per cent larger than the 
figures given, and the consequent consumption as large in 
proportion, and then figure that your report is probably with- 
in less than ten per cent of the actual pack, they will at once 
realize that it is no Chinese puzzle as to where the supposed 
surplus of the past years of plenty have gone, and instead of 
hunting about in a vain-effort to locate goods that are no 
longer in existence, accept the fact that they have gone into 
legitimate consumption, and that there remained in. the 
country at the close of the last packing season only about the 
carryover of 1 to 1% million cases added to the season’s 
pack of 7% million cases, or a total of 9 million cases to sup- 
ply the annual consumption, which has for the past three years 
probably been around 11 million cases. Owing to the ideas of 
buyers as to large stocks and prospective low prices, at least 
one-half of these goods have already gone into consumption 
at low prices, and consequently one-third of the consumptive 
vear has made away with at least one-half the available sup- 
ply, leaving on hand about one-half the total stock at the end 
of the packing season to supply the remaining two-thirds of 
the consumptive year. In other words the monthly con- 
sumption for the next eight months need be only half that 
of the last four months to completely exhaust the supply. 

As a result of the discouraging crop yields of the past two 
years, the increasing scarcity and cost of labar, and continued 


good prices of corn and other farm staples, farmers seem to- 
tally indifferent as to whether they make preparation for to- 
matoes, and it seems doubtful if the packing centers of the 
Kast will be glutted with cheap raw stock the coming sea- 
son. 

Your reports from packers showing that 528 out of 1,703 
factories were inoperative during the season of 1905 shows 
conclusively that small preparation was made for a tomato 
pack, and the undoubtedly poor crop on the reduced acre: 
proves beyond a doubt that the reduction in pack must * ve 
been much greater than would naturally be deduced from 
the figures given. 

The same evidently applies to both the corn and pea packs; 
that is, it is evident that the pack of previous years has been 
much larger than has ever been reported or ‘upposed, and 
the evident increase shown is more apparent than actual, 
while the consumption is far greater than it has before been 
estimated to be. 


Annual Convention of Missouri Canners. 


The annual convention of the Missouri State Can- 
ners’ Association will be held at the Coates House, 
Kansas City, Tuesday and Wednesday, January 23 
and 24. In view of the interesting situation on to- 
natoes, which are the principal article packed by the 
nembers of the Missouri association, a large attend- 
ance is expected. Further particulars will be pub- 
lished in a later issue of THE CANNER. 

The officers of the Missouri State Association are: 
L. W. Stagner, president, Dearborn, Mo.; R. B. Gil- 
lette, vice-president, Marionville; F. C. Bentley, sec- 
retary-treasurer, Springfield. 


United Kingdom’s Canned Food Imports. 


The following figures show the imports of canned 
goods into the United Kingdom for the month of 
November of each of the last three years, also imports 
during the eleven months ending November 30, 1905, 
as compared with the same period of each of the 


two preceding years: ‘ 
November.—— 
1905. 1904. 1903. 

CONOR, -GHIEE i iac cis cusses 189,519 164,461 190,234 
ives esi enienhaoanacee 6,784 6,362 9,631 
RPL KO coda) a mentraadneen aes pikes 100 2 
SED seca oa" siden tee Sevan bee 28,319 3.608 1,823 
a arcana ian “aneabes cee 42,585 36,781 34,192 
Californian fruits ane 2,825 8,280 10,113 
ee Pe ere e re 26,083 8,912 42,324 
ee PPC OT mee TET re 4,017 1,263 16,739 
Tomatoes; American ..... «+s. 4,140 7,446 8,001 
Tomatoes, French. .... ........ 2,168 1,932 4,016 
ye errs 20,073 22,628 45.933 

Eleven months ending Nov. 20. 

1905. 1904. 1903. 

Condensed: mille 2.0.55 sccses 1,990,789 = 1,963,353 =. 2,148,512 
PCE Pee 117,617 122,780 132,983 
ce EE Fer nee ee re 2,725 3.514 1,578 
Salmon. ..... aaNet 700,174 985,214 892.516 
Sardines ....... ba oid « miphekone 404,275 378,305 337.352 
Cotmpormias. £20288 i. soca ccccs 660,412 649,118 22,837 
Canned apples ...... err: 87,099 228.859 
Singapo eee ee 276,886 314,592 297,041 
Tomatoes, American .... ... 14,397 41,764 41,723 
Tomatoes, French .... ...... 13.934 16,059 21,312 
Tomoatoes,. Italian ... <-> sess. 214,896 182,438 162,507 


Pears Shipped to England. 

A correspondent at Bridgeton, N. J., writes: “Three 
carloads of canned pears have been shipped to Eng- 
land by a local firm, The shipment consists of 3,000 
dozen jars. 
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CANNED GOODS NOTES 


y7) 











INDIANA 


The Wabash Canning Co., Wabash, Ind., has been incor- 
porated for $20,000. The meaning of this move is that Mr. 
j. V. Smith has retired from the actual management of the 
company and that a new stock company is to be organized by 


Mr. Smith and several others to conduct the business. 
7 . 


We hear that the Great Western Canning Co., Delphi, Ind., 
will enlarge its plant by the addition of a kraut canning 
department. In this connection a recent report from Delphi 
says: “The Great Western Canning Company last week 
sold the machinery in their Wabash plant for $15,000, and 
have also dismantled their Winamac plant. They will not 
only concentrate their entire business here but largely in- 
crease their facilities.” 





IOWA. 


The cucumbers salted last fall at the Nichols, Ia., station 
of the Heinz Pickle Co., were recently shipped to Muscatine. 


The shipment amounted in all to about 10 carloads. 
s ¢ #8 


The directors of the Weir Canning Co., Toledo, Ia., at 
their annual meeting, elected officers for the ensuing year: 
Lyman Emerson, president; W. H. Batcher, vice president; 
H. V. Harlan, secretary and treasurer; W. H. Batcher, L. M. 
Youngman, H. V. Harlan, executive committee; H. V. Weir, 
manager. 





VERMONT. 


According to a !ate report, the blueberry canning factory at 
Island Point, Vt., closed down after putting up a very large 
pack. 


CALIFORNIA. 


E. H. Foster of Dixon, Cal., is reported to be promoting a 
canning factory at Napa, that state. Advices indicate that the 
negotiations have already made good progress. 

* * * 

The sardine canning factory of the Monterey 
Monterey, Cal., is shut down until next season. Reports indi- 

cate that the Monterey Packing Co. enjoyed a_ successful 
year, with a pack larger than in the previous year. 

-_* * 


Packing Co., 


Canning interests in Sacramento are protesting to the local 
3oard of Trustees against the raising of the Front St. levee, 
claiming that the canning properties would be injured to the 
extent of a great many thousands of dollars, as cannery 
buildings would have to be raised in some instances several 
feet. 





Perfect Tomatoes. 

We acknowledge receipt of a case of Jourdan’s to- 
matoes sent us by Messrs. Strasbaugh, Silver & Co., 
Aberdeen, Md. These tomatoes are as nearly perfect 
in quality as it is possible to pack. They are solid, 
whole-packed goods and, we believe, finer than any 
we have ever seen. These tomatoes were packed by 
C. Reed Jourdan, at Darlington, Hartford Co., Md., 
and won first prize over about fifty contestants at the 
Harford county fair last fall. Jourdan’s tomatoes also 
won first prize over about the same number of com- 
petitors at the Harford county fair in 1904. 








“Slaysman’’ Inclinable Top and Bottom Press 


No.3 A 


**Slaysman’”’ Upright Top and Bottom Press 





Manufacturers of 
automatic can- 
making machinery, 
including Lock 
Seaming [lachines, 
Headers, Crimpers, 
Floaters and Testers 








This illustration represents the general style and appearance of 
the No. 3 A, Power Press in an inclinable position. It is the best Top 
and Bottom Power Press on the market. All bearings are reamed 
and scraped, 


Slaysman G Co., sactmonn" " 


Write for 
Prices and 
Discounts 





This illustration represents the general style and appearance of 


the No. 3 A, Power Press in an upright position. 
and Bottom Power Press on the market. 
and scraped. 


It is the best Top 
All bearings are reamed 
Office and Salesroom: 200 W. Falls Ave. 
MARYLAND 
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Baltimore Canned Goods Men Make Merry. 


Messrs. Strasbaugh, Silver & Co., Aberdeen, Md., 
write THE CANNER that one of the most enjoyable 
of Christmas luncheons was. given in Baltimore on 
the afternoon of December 23 by the Canned Goods 
Exchange. President Hugh S. Orem acted as host, 
assisted by Secretary A. F. Jones. It was an innova- 
tion of the kind which Mr. Orem proposed and which 
received the unanimous affirmative vote of the mem- 
bers of the Exchange, and says Messrs. Strasbaugh, 
Silver & Co., “if business life were softened by more 
events of this kind, the milk of human kindness would 
never curdle, and such pleasantries would strengthen 
and repair the supporting arches in the bridge of hu- 
man life, making the cables of friendship strong 
enough to extend beyond this mundane sphere, pene- 
trating the undiscovered country, the unseen land 
where brotherly love and friendly associations are 
unalloyed. Business men forgot, for the hour, their 
responsibilities; the spirit of boyhood was rampant, 
everybody was introduced and re-introduced to every- 
body and the recollection of this occasion will be a 
bright spot in the lives of all who were present.” 

“One of the Camels” composed the following com- 
prehensive, descriptive and appreciative “lines” on the 
event: 
here was a canned goods general named Orem, 
rho’ not often a subject for poem; 

But when he gives a Christmas luncheon 


And invites the whole bunch in 
He is king of the boys who know him. 


Smithfield and Butterfield were present, 

Gibbs, Grecht and Langral ate pheasant; 

Meehan, Whitehurst and Phillips led at the toast, 

With honors conferred by Auchinbaugh and host, 

While the brokers from Aberdeen came in for the “roast.” 


Maryland biscuit, salad and pineapple cheese, 
Olives, pickles and crackers as much as you please; 
Sp:ced beef, coffee and don’t mention 

Cigars and the sixty-day puncheon 

That made Jones and others half seas 


The African and Goat were there, too; 
Steckel and Hewitt, the company, a firm new; 
With Dorsey, who will label 

Getty, who to soldier is quite able, 

Judge, the printer by whom we all swear to. 


There was Randolph, McGrath and Lou Grebb, 

White, Schall, Wagner, Moore, Brooks and Kidwell, 

Who hurrahed for “His Highness” the King: 

Whiie Robinson and those who are missed in catching this 


list 
lestified that “Orem is a jolly good fellow.” ’ 
Among those present were: John Gibbs, Rufus 


Gibbs, C. F. Butterfield, Wm. Grecht, Lee Langral, L. 
Phillips, Thos. J. Meehan, yds ip H. P. Stras- 
i Wm. Silver. S. C. gg W. Hewitt, A. 
a Saunders, Dick Dorsey, E. S. Aor Randolph, 

1. J. McGrath, Louis Grebb, Wi E. Robinson, A. F. 
pee E. C. White, John Schall, Wm. Wagner, 
George Moore, C. J. Brooks and A. Kidwell. 


Singapore Canned Pineapple Situation. 





In a private communication from Messrs. Chas. T. 
Howe & Co., importers and commission merchants, 
51 Hudson street, N. Y., dated Dec. 27, 1905. they say 
regarding the situation on Singapore canned pineap- 
ple: “As Great Britain uses a very large quantity of 
Singapore pineapples, (about 250,000 to 300,000 cases 
a vear), it is sure to have a very strong bearing on the 
Siemtaaes and consequently on the American market. 
There have been some good orders secured in England 


during the past two weeks which have made the mar- 
ket somewhat firmer, resulting in more inquiry in 
the United States for forward delivery, and as prices 
this year are exceptionally low, indtcations point to 
a particularly heavy sale of this class of fruit. 

Although it is now between the two packing sea- 
sons in Singapore, pineapples continue to go for- 
ward, the arrivals last week at New York amounting 
to 1,153 cases receipts in London for the week 
ending December 14, amounted to 939 cases. Bahama 
pineapple is now being placed freely for future de- 
livery. There are only two factories in the Bahama 
Islands, and several large orders have already been 
placed, this variety of pine for fancy sliced fruit be- 
ing preferred by eastern buyers.” 


Rush for Canued Goods. 


There will be a rush and grab for canned goods 
after January 1, as there will undoubtedly be a com- 
pensating period of hard, freezing weather, and a 
long freeze up of fresh vegetables. Retailers are be- 
ginning to look around industriously for good grades 
of corn, peas and tomatoes, and the choicer qualities 
of fruits in can.—Retail Grocers’ Journal. 


How’s Your Share? 


Since 1901 the total stock of money in the United 
States has increased $416,000,000, or 16.75 per cent. 
The specie and legal tenders in the national banks 
have in the same time increased $102,000,000, or 
19.61 per cent. During the same period the outstand- 
ing loans of the national banks have increased $978,- 
000,000, or 32.12 per cent. 








The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
a'd nearly every other line of industry. There are a 
number of places where the right kind of a location 
may be had for canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 

Washington, D. C. 

Cuas. S. CHask, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Haves, Agent 
225 Dearborn Street, Chicago, III. 
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The Sprague-HawkKins 
Power Hoist and Conveyor 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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The Harris Patent Power Hoist and Carrying Machine 



















old under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
(faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.O. B. cars Rome, N.Y. For 
further information and catalogue 
address 
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C. Ss. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y 
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Range of Prices in Baltimore During 1905. glb. Standard Beets’ -.iv0I7o... ‘90 ~—s:i.10 90 1.00 
. , ‘ee . SAUER KRAUT, SWEET POTATOES. 
Below is the range of canned goods’ prices in the 3), Standard Sauer Kraut...... 5715.70 55 70 
Baltimore market during 1905, as reported by Thomas lb. Standard Sweet Potatoes... .75 85 65 67% 
J. Meehan & Co.: OYSTERS. g 
Open- High- Low- Clos- ilb. 500z. Standard Oysters..... $ 80 $.900 $.70 §$ 70 
PINEAPPLES. ing. est. est. ing. 2lb. 1002. _Standards Re ae. 1.50 1.60 1.45 1.45 
alb. Sec’ds, in water, br’k’n slices.$ 80 $ .90 $ .75 lb. 4oz. Standards ............ 75 80 .60 65 
alb. Sec’ds, small p’c’s, in water. .80 Ro 65 "75 2lb. 802. Standards ere oe 1.40 1.45 1.35 1.35 
alb. Best Secs., sliced, in I’t syrup .95 95 Ro 95 lb. Light Weights Keekina cause 45 47% .40 .40 
2lb. Standards, not e. and c.... .95 1.00 .90 95 2lb. Light Weights ............ 85 85 80 _ 80 
2lb. Standards, e. and c......... 1.10 1.10 95 1.10 ib. Lunch Oysters. ..........5. 97% 1.15 971% 1.00 
2lb. Extra Standards, e. and c... 1.40 1.40 1.25 1.25 alb. Lunch Oysters ............-2.25 2.25 2.00 2.00 
alb. Ex. Sel., h’v’y syrup, e. & c. 1.60 1.60 1.50 1.50 lb, Extra Select Lunch........ 1.10 1.25 1.10 25 
alb. Finest quality Pres. e. & c. 180 180 1.70 1.75 alb. Extra Select Lunch........ 275 275 1.75 2.75 
alb. Ordinary Grated .......... 1.30 1.30 1.05 ILI5 alb. Extra Select 120z......... 2.75 375 2.75 3.50 
2lb. Standard Grated .......... 1.40 1.40 1.20 1.25 lb. Extra pALeCt GOS. 6.0 6:6 66 60015 1.50 1.75 1.50 1.75 
2lb. Extra Standard, Grated.... 1.60 1.60 1.45 1.55 Tb. Select Goz.........cccseees 1.40 1.40 1.10 1.10 
alb. Ex. Sel., Grated, h’v’y syrup. 1.70 1.70 1.40 1.70 Ze BE IOEs fH eas 2.00 2.20 2.00 2.20 
2lb. Ex.Pres., Grated, h’v’y s’r’p. 1.80 1.90 1.70 1.80 ._ ,, BERRIES. =" ‘ 
3lb. Pie Grated, in water....... 7 75 60 65 Gallon Standard Strawberries .. 2.75 3.10 2.75 2.75 
2lb. Pie Grated, in water....... 60 60 45 45 alb. Standard Strawberries coses “455 6742 .55 65 
3lb. Pie Grated, in syrup....... ‘80 80 65 70 2lb. Extra Stand. Strawberries. 05 1.25 65 .gO 
Gallon Pie Grated, in water..... 2.15 2.15 1.75 1.90 2lb. Ordinary Pres. Strawberries 1.00 1.35 90 1.00 
Gallon Pie Grated, in syrup..... 2.25 2.25 180 2.00 2lb. Extra Pres. Strawberries... 1.15 1.35 1.15 1.25 
1b. Lunch, Sliced or Grated.... .85 90 75 90 ib. Lunch Pres. Strawberries... .75 85 75 80 
Ib. Lunch, Ex. Sliced or Grated. .90 90 Bo 90 alb. Lunch Pres. Strawberries.. 1.25 1.35 1.25 1.25 
ih. Cocktail. or chunks........ 1.00 1.00 90 90 2lb. Standard Blueberries ...... 75 80 -70 80 
PEACHES. Gallon Blueberries .... ....... 4.550 4.75 3.75 4.75 
3lb. Pie Peaches, Unpeeled..... 75 85 75 85 alb. Standard Whortleberries.... 75 80 .70 80 
Gallon Pie Peaches, Unpeeled.. 2.65 2.65 2.40 2.65 2lb. Standard Blackberries ..... 95 95 57% = .75 
3lb. Peeled Pie Peaches........ 1.00 LI0 95 L.I0 2lb. Extra Standard Blackberries 1.10 1.10 .gO .90 ° 
3lb. Seconds White Peaches.... 1.05 1.20 1.00 1.20 Gallon Blackberries bees sessses 4.50 4.75 2.75 4.50 
2lb. Seconds White Peaches.... .80 05 70 95 Gallon Red Raspberries ........ 4.75 4.75 3.75 4.50 
3lb. Seconds Yellow Peaches.... 1.10 1.20 1.10 1.20 2lb. Standard Red Raspberries... .70 75 65 ~—.75 
2lb. Seconds Yellow Peaches.... .80 95 75 95 2lb. Ex. Pres. Red Raspberries... 1.25 1.30 1.15 1.20 
3lb. “Off” Std. or F’y Secs. Y’l’s. 1.20 1.30 1.15 1.30 2lb. Standard Black Raspberries .70 80 65 75 
3lb. Standard Yellow Peaches.. 1.45 1.50 1.25 1.45 alb. Ex. Pres. Black Raspberries 1.20 1.20 -90 1.15 
2lb. Standard Yellow Peaches... 1.00 1.30 1.00 120 Gallon Black Raspberries ...... 450 450 400 4.50 
3lb. Standard White Peaches.... 1.40 1.50 1.15 1.40 2lb. Standard Gooseberries ..... 95 05 65 90 
alb. Standard White Peaches... 1.00 1.20 95 115 Gallon Gooseberries .... ...... 6.00 600 3.50 4.50 
3lb. Ex. Stand. White Peaches.. 1.70 1.70 1.50 1.70 2lb. Standard White Cherries +» 340 1.10 80 1.00 
3lb. Extra Stand. White Peaches. 1.70 1.70 1.50 1.70 2lb. Extra White Cherries..... 1.25 1.25 1.05 1.25 
3lb. Extra Sel. Yellow Peaches.. 1.80 1.85 1.60 1.80 2lb. Extra Pres. White Cherries. 1.35 1.40 1.20 1.40 
3lb. Extra Sel. White Peaches.. 180 185 1.60 1.80 2lb. Standard Red Cherries..... 60 60 55 55 
1b. Extra Selected Yellows.... 1.10 1.10 90 05 2lb. Standard Damsons ........ .gO .9O 80 80 
TOMATOES. 2lb. Standard Egg Plums ..... .gO .go 80 80 
2lb. Standard Tomatoes........ 47s *82% 45 8214 2lb. Standard Green Gages..... .go .9O .80 80 
3lb. Standard Tomatoes ....... 60 1.10 60 1.10 BEANS AND SUCCOTASH. 
Gallon Standard Tomatoes..... 1.90 3.25 1.75 3.50 2lb. Soaked Lima Beans........ .50 55 .50 55 
alb. Seconds Tomatoes......... 4243.75 42%3 75 2lb. Standard Lima Beans...... .gO .90 80 85 
th Sesends Tomatoes ........ ‘4 05 571%, 95 2lb. Extra Small Lima Beans... 1.40 1.40 1.25 1.30 
OKRA AND TOMATOES. 1lb. Baked Beans, Plain... 5.2... 32% .32%~—s.30 31 
alb. Okra and Tomatoes........ 55 75 55 65 2lb. Baked Beans, plain........ 40 = 45 .40 42 
3lb. Okra and Tomatoes........ 5 90 75 ‘90 3lb. Baked Beans, plain ...... ++ 52% 57% .50 55 
SEER wdew adsbeadepvniersa 60 75 42.60 «65 1lb. Ex. Std. Baked Beans, plain. 37% 45 .35 .35 
NE cece as aes ancdacd 80 90 Bo 85 2lb. Ex. Std. Baked Beans, plain. .47% .50 474%. 47% 
PEAS. 3lb. Ex. Std. Baked Beans, plain. .65 .70 65 65 
2lb Second Marrows ......... 55 671%4 .50 67% (In Sauce 02% higher. ) 
2lb. Ordinary Stand. Marrows .. .65 72% «60 .70 alb. Std. White Wax St’gs. Beans .45 45 424% 45 
alb. Best Standard Marrows.... .75 75 70 75 Gallon White Wax Beans...... 1.75 1.75 1.60 1.75 
alb. Sifted Marrows ........+.-- 90 100 8 8 ~2!b. Standard String Beans.... 50 72% 45 .47% 
alb. Medium Sifted Marrows... 1.00 1.00 80 go  3lb. Standard String Beans..... Bo 75 = 055 
alb. Extra Sifted Marrows..... 110 LIS IO 1.15 2lb. Extra Stringless Beans.... 85 85 70  .75 
2lb. Extra Fancy Sifted Marrows 1.35 1.35 1.25 1.30 = omen —— 
2lb. Seconds Early Junes....... 55 67% .55 6714 
1b. Standard Early Junes...... 65 65 50 .60 
ib. Fine Sifted Early Junes.... .70 70 524% «65 
1b. Ex. Fine Sifted Early Junes .75 85 .70 75 
lb. Fancy Petit Pois.......... 80 .9O 80 .go 
2lb. Standard Early Junes...... 65 80 65 75 
2lb. Extra Standard Junes...... 70 ~=1.00 75 80 
SM Sitbed FU onc cc cscccess 85 85 80 85 
2lb. Medium Sifted Junes....... 1.00 1.00 80 —si.00 
2lb. Fxtra Sifted Junes ........ 1.10 1.10 90 .gO 


2lb. Fancy Extra Sifted Peas.. 1.25 1.40 1.25 1.30 
2lb. Ordinary Petit Pois Junes.. 1.50 1.60 1.25 1.25 
2lb. Extra Selected Petit Pois.. 1.75 I. a 1.75 1.80 











am. Soaked Peas <<... .ccs<0. 37% 42) 35 .40 
SPINACH, PUMPKIN, SQUASH, BEETS. 
2lb. Standard Spinach ......... 80 80 55 55 
3lb. Standard Spinach ......... .95 05 75 75 
Gallon Standard Spinach ...... a7 235 265 4265 
3lb. Standard on peeitane wad .50 67% $0 65 
Gallon Standard Pumpkin ..... 1.65 1.75. 1.65 1.75 
3ilb. Standard Squash...... ng. cae .70 65 75 Clark Paper é Mig. Co., Rochester, N.Y. 
2lb. Standard Beets ......... < 2 .go 65 65 35 AGENCIES | 
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Gallon Stringless Beans 2.00 2.10 1.85 1.90 
2lb. Standard Succotash ....... 85 85 .70 70 
2lb. Soaked Succotash ......... 65 65 .60 .60 
1lb. Red Kidney Beans 40 .40 .40 .40 
2lb. Red Kidney Beans........ .60 .60 55 

3lb. Red Kidney Beans ........ 85 85 85 85 

PEARS AND APPLES. 
2lb. Seconds Pears 


ee Oe 55 .60 .45 55 
aib. SCONES PEAS oo. sco ccccce , & 80 65 60 
ab. Standard Pears ......060.<. .60 65 .60 60 
4ib. Standards Pears .....<..6 80 .gOo 70 70 
3lb. Extra Genuine Bartletts.... 1.00 1.10 1.00 .95 
Gallon Standard Pears ........ 1.75 1.75 1.75 1.75 
3lb. Standard Apples .......... 55 65 55 65 
Gallon Standard Apples ....... 165 2.50 1.60 2.40 

DORN. 
a2lb. Stand. Corn, ordinary qual’y. .55 55 45 45 
2lb. Harford Co. S’ar Corn, Std. .57%4 .60 47% «50 
2lb. Ex. Std. Sugar Cn., Shoepeg. .60 65 55 55 
2lb. Stand. Maine Style Corn... .70 .70 47% .50 
2lb. Std. Maine Style, Ex. Qual. .75 75 55 55 
2lb. Ex. Fan. Fine Quality Corn. 0 80 .60 65 
SK, SE SOME occ kawascondcs 55 55 50 50 
COMBINATION AND HOMINY. 

2b. COMMMMAHOR 2.650 osccccese .60 75 .60 .70 
SD. BROMINE Giinsaas, coe wsaadiesied .60 .60 55 55 
3lb. Hog and Hominy .......... .90 .9O 85 .9O 


Good Year in California Canned Fruits. 


Regarding the business in 1905 on canned fruits 
C. H. Bentley ,manager of the sales department of 
the California Fruit Canners’ association, writes from 
San Francisco as follows: 

“The volume of business for 1905 is considerably 
in excess of 1904. Our credits are quite as satisfac- 
tory, although, as all our goods are sold on a cash 
basis, our opinion will not be of much value. So 
far as the canned fruit industry is concerned, we 
cannot hope for any such rapid increase in the output 
or demand as has existed in the past. Many com- 
munities which were formally dependent upon canned 
goods for their supplies are now actually growing 
and canning their own fruits. 

“Other communities formerly dependent on canned 
goods by reason of railway extensions, refrigerator 
cars, etc., are now able to secure fresh fruits and 
vegetables in safety throughout the winter. The im- 
proved quality of dried fruits has a tendéncy to di- 
minish the demand for the cheaper grades of canned 
fruits. On the other hand the demand for the better 
grades is increasing, and of course there are some 
new markets being developed, which offsets to some 
extent at least the falling off in others.” 


Edwards Goes East. 


Julius S. Edwards, well-known cannery superin- 
tendent and processor, stopped over in Chicago sev- 
eral days last week en route to Philadelphia. Mr. 
Edwards was in full charge of the corn plant at Storm 
Lake, Ia., during the 1905 season and was very suc- 
cessful there. He put up a pack of corn of excellent 
quality, aided by an experience as a processor cover- 
ing more than a quarter of a century. 


Large Decrease in Maine’s Lobster Catch. 


A statement by A. R. Nickerson, Commissioner of 
Sea and Shore Fisheries, shows that Maine’s lobster 
catch for the year ending November 30, was much 
larger than the previous year. The total number 
caught was 7,425,298, for which 2,562 fishermen: us- 
ing 169,330 traps received $1,394,356. The average 
cash return to each man was $544. The total num- 
ber caught last year was 6,904,888, valued at $1,066,- 
879 and the cash return to each man was $425. 








Canners, 
Grocers, 


Packers 
and others 








Send us your inquiries for your 
1906 supply of glass packages— 
we have a complete and up-to- 
date line and want your business. 


SPECIAL 


Our new “Simplex” 
Mason Jar, with 
Glass Cap, isa win- 
ner—no metal parts 
to tarnish « « « + + + « 


G.A.Poppelbaum éCo. 


36 La Salle Street, CHICAGO 
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New Mechanical Cherry-Pitter. 


Machine for Stoning Cherries, etc. 
Filed Dec. 31, 1903. 


Henri 


807,442. : 
Serial 


Creste, Apt, France. 

No. 187,382. 

Claim.—1. In a machine for stoning cherries and 
similar fruit, the combination of a hopper for the re- 
ception of the fruit, a shaking-chute to which said 
hopper delivers, a rotary cupped feed-wheel taking 
the fruit one by one from the end of said chute, an 
inclined adjustable breastplate to which said wheel 
delivers, a feed-apron co-operating with said breast- 
plate to carry the fruit downwardly there-along, a 
guide-channel receiving the fruit at the foot of said 
breast-plate, a cupped feed-wheel at the end of said 
channel adapted to take the fruit one at a time there- 

















from, a pocket having centrally-perforated bottom, to 
which the latter wheel delivers the fruit, a radially- 
slitted elastically yielding bed normally closing the 
hottom of the pocket, and a plunger-frame carrying 
grouped prongs opposite said pocket and means for 
reciprocating said frame. 

2. In a machine for stoning cherries and similar 
fruit, the combination of a shaking-chute to which 
said fruit is delivered, a rotary cupped feed-wheel 





taking the fruit one by one from the discharge end of 
said chute, an inclined adjustable breastplate to which 
said wheel delivers, and a flexible traveling feed-apron 
co-operating with said breastplate to carry the fruit 
downwardly thereon. 

3. In a machine for stoning cherries and similar 
fruit, the combination of a chute to which said fruit 
is delivered, receiving means for taking the fruit one 
by one from the discharge end of said chute, an ad- 
justable breastplate to which said receiving means de- 
livers, and a traveling feed-anron co-operating with 
said breastplate whereby the fruit is engaged on op- 
posite sides during transmission thereof. 

4. A machine for stoning cherries and similar fruit 
provided with a chute to which the fru‘t is delivered, 
a cup feeding-wheel taking the fruit one by one from 
said chute, an adjustable breastplate to which said 
wheel delivers, and a traveling apron provided with a 
smooth contracting surface for frictionally engaging 
the fruit with said breastplate when discharged from 
said wheel. 


Preservatives Protect Public Health. 


Dr. Beal of Scio College, has achieved considerable 
notoriety, during the past few months, in scientific, as 
well as business circles, by publicly taking the position 
that the various antiferments used in preservation of 
meat, milk, and other food products, are not on', 
harmless, but are great preservers of the public 
health. These antiferments have commonly been re- 
garded as poisons, and dangerous, and in many states 
laws have been passed against their use. Dr. Beal 
brings an array of statistics to prove that where they 
have been used intelligently they have saved communi- 
ties from typhoid and other fevers, while their com- 
pulsory disuse has had exactly the opposite effect. 
The Alumni Association of the College of Pharmacy 
of Philadelphia is arranging for a public discussion 
of the subject in the near future, and has invited Dr. 
Beal to defend the side of the antiferments.—Cadiz 
(Ohio) Republican. 











P A 7 aa N ey S 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 52, Washington, D. C. 











HE most EFFICIENT and ECONOMICAL 
GAS PRODUCER on the market for CAP- 
PERS, BRAZERS, FORGES and FIRE POTS. 











FOR FULL PARTICULARS ADDRESS 


Garland-Vila Mig. Co. 


46 S. CLINTON ST., CHICAGO, ILL. 
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AnEasy Way to Make Money 


Is to discard your Single Presses and put ina 
“Consolidated” Gang Press 
FOR CUTTING TOPS AND BOTTOMS 


It means a saving of from $10. to $15. per day. 
ISN’T THIS WORTH WHILE? 














PATENT PENDING 





Cuts twelve tops or twelve bottoms or six tops and six bottoms at each stroke, 
finishing sheet in two strokes and does not leave any scrap in center. 


— Consolidated Press & Tool Company 


90-92 North Clinton Sve..———$—— —=CHICAGO, ILLINOIS 
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Propagating Salmonin New Zealand Waters. 


L. F. Ayson, commissioner of fisheries of the New 
Zealand Government is here to obtain from the United 
States Fish Commission a large consignment of sal- 
mon and white fish eggs, which he will take to New 
Zealand a few weeks hence or as soon as the eggs are 
in a condition to be shipped safely. For several years 
the New Zealand Government has been procuring 
eggs from the hatcheries of the Federal commission. 
Last year Ayson came here and took back with him 
300,000 salmon eggs and 1,000,000 white fish eggs, 
the former coming from the hatchery at Baird in this 
state and the white fish eggs from Michigan. This 
year he has applied for 500,000 salmon eggs and 2,- 
000,000 white fish eggs. Mr. Ayson says he believes 
the salmon has now been successfully transplanted 
to the waters of New Zealand, as a run of salmon was 
reported to have been seen in the headwaters of one 
of the big streams of New Zealand in April last. Ar- 
rangements have been made to intercept the fish 
when the next spawning season arrives and Commis- 
sioner Ayson believes it will be unnecessary hereafter 
to make any importations of eggs from this country. 
—San Francisco “Trade Journal.” 





Significant Facts. 

The St. Louis & San Francisco Railroad Co., better 
known as the “FRISCO,” has built or added to its 
system, over nineteen hundred miles of new railroad 
during the past five years. Also another thing to be 
remembered is the fact that all of this new railroad 
traverses newly settled sections of the Southwest, 
principally in Missouri, Arkansas, Indian and Okla- 
homa Territories and Texas. 

These sections of the Southwest are rapidly settling 
up with a good class of northern immigrants impelled 
to locate in the southwest for the following reasons: 

-Lands for the cultivation of a wide range of crops 
can be purchased most reasonably ; the climate is mild 
and there are no extremes of heat and cold, such as 
obtain in the northwest and ample rainfall annually to 
mature crops. 

Most of the sections traversed by these new lines 
have not previously enjoyed the privileges of rail- 
road communication and these lines, therefore, opened 
up entirely new markets to the manufacturer and 
wholesaler. 

It is a self-evident proposition that it is cheaper 
to utilize in manufacturing the raw material at its 
source, instead of shipping it in a crude state to some 


large city or remote, thickly settled section. This is 
a fact that manufacturers are beginning to realize 
more and for various reasons are turning their steps 
toward the singularly favored locality. 

The principal raw materials available in large quan- 
tities for manufacture are cotton and its by-products: 
all of the grains; almost every kind of timber found 
in the north temperate zone; all of the truck crops, 
vegetables, melons and fruits; minerals, including 
iron, lead, zinc, gypsum; stone, including granite, 
limestone and cement rock suitable for Portland ce- 
ment; highest grade shale for pressed, paving and 
fire brick, pottery, tile and sewer pipe; and last and 
most important, this fact, that is almost every portion 
of the states and territories traversed by the Frisco 
System, fuel supply is abundant, either bituminous or 
semi-anthracite coal, oil or natural gas being pro- 
curable. 

Labor troubles also in the southwest are of much 
less frequent occurrence than in the large cities and 
thickly settled localities of the North and East. 

Possibly the most attractive inducement, however, 
that could be given manufacturers to secure the loca- 
tion of their industries, is the fact that they would in 
most cases have a proprietary right to a vast section 
of rich territory, as they would be almost the only 
manufacturer in their particular line in the Southwest. 
They would, therefore, be free from much of the 
close competition met with in the factory sections of 
the North and East. 

From the above extended list of natural resources 
for manufacturing it can be readily seen that almost 
every kind of manufacturing plant can be accommo- 
dated with an excellent location. 

Mr. M. Schulter, Industrial Commissioner of the 
Frisco System, St. Louis, Mo., would like to get in 
correspondence with any manufacturer not entirely 
satisfied with their present factory location and will 
cheerfully furnish data regarding favorable locations, 
inducements, etc. 





Shriner’s Fine Calendar. 


THE CANNER acknowledges with thanks the receipt 
of one of the new Osborne calendars which E. C. 
Shriner & Co., canned goods brokers at Baltimore, 
are distributing among their patrons and friends. 

The picture is a reproduction of the famous paint- 
ing, “The Alarm,” by W. H. Drake, an artist of in- 
ternational reputation. It has artistic qualities which 
render it worthy a place on the walls of any office. 








Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


ao 
CODE: ARMSBY’S 


oa 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Boston, Massachusetts 
Board of Trade Bidg., Room 615 


Merchandise Accounts 
Solicited on 
Brokerage or Consignment 





DIRECTORS: 
F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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THE CANNER AND DRIED FRUIT PACKER. 41 


Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED-—- 
\ddress * 
W \NTED—POSITION AS SUPERINTENDENT AND 

processor of a canning factory for 1906. Best of references 
furnished. Address “C,” care THE CANNER. 


w \NTED—A POSITION AS PICKLE PROCESSOR ; 
me who is capable of taking charge of plant. Seven years’ 
experience. Best of reference. A< ldress B., care THE CANNER. 


W \ NTED—CONDE NSED MILK co. ~ WANTS CON- 
denser and processor capable for superintendent if neces- 
sary. Address “C. M.,” care THE CANNER. 


W ANTE D— A COMPLE TE 
baked beans with tomato s 
apparatus necessary for the business. 

THE CANNER. 


5,000 cases of Corn each Standards and Sec- 
‘Cash Buyer,’ care THE CANNER. 


OnGS. 





FORMULA FOR PACKING 
auce in tins, also equipment and 


care 


Tomatoes, 
spots, and 
Louis Job- 


WANTED—From 10,000 to 20,000 cases 3-lb. 
from 5,000 to 10,000 cases 2-lb. Tomatoes, 
Gallon Tomatoes, spots. Address “St. 
THE CANNER. 


W ANTE i: POSITION OF SUPERINTENDENT BY A A 

practical canner of twenty-five years’ experience. Good 
record and best of references. Address “Packer,” care THE 
CANNER. 


spots, 
600 doz. 
ber,” care 





WANTED—POSITION AS SUPERINTENDENT AND 
professor. One who understands canning from planting 


time until final sale of goods. Am familiar with all kinds 
of canning machinery. References present and former em- 
ployers. Address G. A. B. 44, care THE CANNER 


FOR SALE -—ONE OF THE BE ST ARRANGED ) AND 

equipped canning factories for peas and tomatoes in the 
sti - of Indiana. For further information call on or address 
E. D. Hunt, receiver, Covington, Ind. 


WANTE D—Ca ining factory superintendent for factory in 
Western New York. One who thoroughly understands the 
packing of peas, string beans, corn, baked beans and small 
fruits. 


Must be able to handle help to the best advantage. 


State age, salary expecte d, and references, giving full parti- 
culars. Address P. O. Box 893, Buffalo, N. Y. 
WANTED—Position as Manager-Processor. with up-to- 
date firm doing large enough business to warrant employing 
first class help; nearly twenty years’ experience, fourteen 
years as a factory manager; can furnish any required amount 
of first-class references, including past employers; competent 


to build and fit up a factory on modern lines. Address “Com- 


petent,” care THE CANNER. 





FOR SALE—300 bu. Canners’ Favorite Pea Seed at $2.00, 
150 bu. Alaska Pea Seed at $2.00; all fine stock. Shearman 
Mercantile Co., Indianapolis, Ind. 


FOR SALE- 





A complete canning factory for tomatoes. 
Situated in one of the best localities for tomatoes, corn, peas, 
and beans in the state. Will sell cheap if sold within sixty 
days. For further particulars apply to K. Dopp & Son, Os- 
good, Ind. tal 
FOR SALE—CANNING FACTORY LOCATED AT 

Marydel, Md., equipped with two up-to-date lines of 
machinery for tomatoes and peas, with capacity of 50,000 
3-lb. tomatoes, or peas, in 10 hours. ‘This factory is located 
of the largest tomato and pea growing sections of 


in one 
Maryland. For full particulars call or address J. H. Preston 
& Sons, Havre de Grace, Md. 


FOR SALE—A LARGE, FULLY EQUIPPED CANNING 

plant; capacity 30,000 cans per day; situated on Murder- 
kill river, Frederica County, Delaware; steamboat commun- 
ication with Philadelphia direct from warehouse; no cartage 
of goods; in the midst of excellent farming community for 
growing tomatoes, peas, corn and small fruits; will sell cheap 
for cash. Apply to J. T. Postles & Sons, Frederica, Dela- 
ware, 


Address “Baked Beans,” - 


Party having one of the best parlor rooms for coming 
Canners’ Convention, on first floor of Hotel Rudolf, Atlantic 
City, near room of American Can Co., will sub-let portion of 
same. Address Saanncaneadl care THE anecaanee 

FOR SALE—ONE MERRY- GO- ROUND FOR 200 
peelers; used one season; good as new; low price if taken 
at once. Empire Machine Co., Chicago, Ill. 
FOR SALE—AN $8,000 CANNING PLANT; MUST BE 

sold in next sixty days to liquidate debts of bankrupt 
concern; location the best; will not refuse any reasonable 
offer; send for photographs and description. John I. Wiles, 
receiver, Morrice, Mich. 











FOR SALE—The Newton Falls Canning Factory, located 
at Newton Falls, O. Plant cost $10,500.00; one of the best in 
the country, located in a splendid agricultural district; run 
only two seasons; will be sold at public auction on Saturday, 


Jan. 27, 1906. Reason for selling, disagreement between 
stockholders. Address Newton Falls Canning Co., Newton 


Falls, O 


CODE BOOKS. 
iN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the. trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 


FOR SALE—PRIME QUALITY, CLOSE ASSORTED 
seed corn, carried in heated rooms. 
300 bu. Acme and Stowell’s Seed at $2.00. 
300 bu. Clark’s Early Evergreen at $2.50. 
300 bu. Improved Stowell’s Evergreen at $2.50. 

The above will show high germinating properties. Will 
be pleased to send the samples shelled, or in ear, if ordered at 
once. All seed carefully grown and prepared by Iowa Can- 
ning Company, Vinton, Iowa. 


WANTED—BOILED OR “CONDENSED CIDER AND 


Vinegar Stock. Da 
4 


ane 2 Illinois 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc, 
362 Illinois Street, Chicago. 
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NATIONAL GAn GOMPANY 


DretrRorr, Micu. December 22nd, 1905. 


Torris Wold & Co., 
Chicago, Ill. 

Gentlemen:-= 

We have installed the last line of automatic machinery 
purchased from you, and would state that on all lines put in,we are 
very much pleased. We have been running the body-makers at 90 per 
minute, and are satisfied, that if we found it necessary we could 
run at least 100 without straining the machine in any way. We are 
more than satisfied with the entire lines. The machines are doing all 
that you claim for them, and can cheerfully recommend same to anyone 
who you choose to refer to us. 

Wishing you the compliments of the season, and hoping you 
will have a prosperous New Year, we are, 

Respectfully yours, 
NATIONAL CAN GOMPANY 


AJM-BJG M r of Sales. 


QUOTATIONS SUBJECT TO CHANGE WITHOUT NOTICE 
ALL AGREEMENTS ARE CONTINGENT UPON STRIMES, AC- 
CIOENTS AND OTHER DELAYS UNAVOIDABLE OR BEYOND 
OURCONTROL ALL CONTRACTS ARE SUBJECT TO THE 
APPROVAL OF THE HOME OFFICE AT DETROIT 
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OUR 


LOCKSEAMER 


For Standard Size Cans 


Will make 50000 cans 
in 10 hours. Our ma- 
chine for gallons, up to 
8% diam. 25000 - 40000 
according to size. We 
make LOCKSEAMERS 
for tapered cans. round 
or square, and they are 
all working very satis- 
factorily. 





LET US FIT YOU UP. 


oR HEADER 


Cannot be beat for simplicity, nor for good 
work, and as it runs with ease at 100 per 
minute, it will take care of any line. Want one? 







OUR HEMMER WITH 


RIBBON SOLDER MACHINE 
Both do good work and make the article the packers 
want. Every canshop should have this outfit. 


BETTER GET IN LINE NOW 


Agents: HUGHES & CO., 
4 Liberty Square, BOSTON 


TORRIS WOLD & GO. 60-70 N. Jefferson St., Chicago 
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2M 9-22-05 NION TOCK- ARDS LOU!S DIESEL, Pres 
S JOHN A. DIESEL, vice Pres. 
CHAS. H. DIESEL, 2Nod Vice Pres 
=CAN COM PANY,= CONRAD DIESEL, Sec'y. 


LAMBERT DIESEL, TREAs. 


OFFICE ANO FACTORY 
2620-2626 SHIELDSAVE. 


PrHONne SouTr 310 


cHicaco,._____—~*Dec. 23rd, ss 190 Se 


Messrs, Torris Wold & Co,, 
68 N. Jefferson St., 
Chicago, Ill. 
Gentlemen: - 

Regarding the various machinery and dies received from 
you, we are pleased to inform you that same have proven very 
satisfactory, having received from you floating machines, testers, 
dies, etc., and having placed orders with you for lock seamers 
is an additional proof of our confidence in your ability in 
building machinery for can making, and we cheerfully recommend 
your various lines that we have in and also ordered from you, 

Very truly yours, 


UNION STOCK, YARDS C co. 


Prese 


-Dic. L.N. 
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FLOATERS 


WE HAVE 8 DIFFERENT 
PATTERNS TO SUIT 











TESTERS & 


Our Automatic Power 
Tester for Standard Cans “te 
tests 60000 cans in 10 hours, for 
gallon cans 40000 in 10 hours. We 
also make Foot Power Testers for smaller 
shops and short orders. 


e - ; 60-70 N. JEFFERSON ST. * 
Torris Wold & Co., CHICAGO 
We Build Complete Lines—Write Us. 


MAKE YoR S ANTITARY CANS auromaricatty 


AND DO NOT USE A LAPSEAM CAN 
Automatic Double Seaming Machines Automatic Flanging Machine 





WITH 
OUR 
LOCKSEAMER 
OUR 
HEADER 
AND 
MACHINES 
SHOWN 
HERE 
vol 
CAN 
DO 
THAT 








The machine shown in cut we make in two different sizes It will double-seam 40,000 bottoms or 
tops a day and ts particularly well adapted to condensed milk cans, and other cans that have the tops see 
seamed on after the cans are filled on account of the slow speed at which the cans are revolved Above illustration shows our New Automatic Flanging Machine. The cans roll 
We also bu hine c es for dc “Sea 2 ch c r 
€ also build this machine in two sizes for double-seaming both ends at once, in which case the into the machine, are flanged and discharged entirely without handling and this is 
capacity is 40,000 complete cans in 10 hours. " ’ 
done at the rate of 40,000 cans in 10 hours. We make them in two sizes. 


__ Reem Cty c(t WRITE OF ti is 





No. of machine Range in diameter 























1 1% in. to6 1% in. to 7 in. 40,000 ends US ov: __No. of machine Range in diameter Range in height Capacity 
1% § ~ 1% * “4 10 ** 40,000 ends 1 1% in. to6n 1% in to 7m. 40,000 cans 
3 1% 6 1% 7 40,000 cans > 1%" “ot 1%" 40" 40,000 
4 1%‘ 9 1°. ~*~ er 40,000 cans NOW . I as satiate es Perit ee 
We make machinery for making double-seamed cans, strictly automatic, without handling If you thake double seamed cans let us tell you about our line, which make 
Write for particulars. them entirely automatic without handling. 


TORRIS WOLD & COMPANY is: TORRIS WOLD & COMPANY 
60-70 N. Jefferson St., Chicago, Ill. 60-70 N. Jefferson St., Chicago, Ill. 


Eastern and Southern Selling Agents, HUGHES & CO , 4 Liberty Square, Boston, Mass Eastern and Southern Selling Agents, HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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Our New Model Plant 


Is equipped with every modern appliance for producing 
the highest quality of Lithographic work at the least cost. 


@ The enormous capacity of our morns | insures } penne 
execution of the largest orders. et es os I! 


= WE ARE THE LEADING MANUFACTURERS 0F =" 


Embossed Can Labels 








@ Embossed labels add so much to the attractiveness of 
the package that their use is imperative. We have re- 
duced the production of LABELS to a point of cost and 
excellence that will surprise you. Write for samples. 























STECHER LITHOGRAPHIC CoO. 


ROCHESTER, N. Y. 

















ll RkRKRewWwGwGooooo “a. o>) 
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MOORES McFERREN 


BOXES 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 


| 
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Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 











BRANCHES: 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 






























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


| BROKERS IN 











Charles S. Trench & Co. 





PIG TIN anp 
TIN PLATE 


NEW YORK 








81 FULTON STREET 


WE BUY TIN 
SCRAPS 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR, ILL. 












































LAST WASTE 
ANY SIZE OR 
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4 =—_«If it’s used in a Canning Factory 
un rie we can furnish it. 

















Blanching Basket 


for Peas, String Beans, Etc. auto! 


discs 


capa 







Can Tongs 





Special Tomato 
Peeling Knife Hu 
(actual size) Wooden Peeling ‘Buckets Fibre 





wil 























Sprague Canning Machinery Co. 
DANIEL G. TRENCH © GO., General Agents S 


42 River Street, CHICAGO, ILL. 
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The Hawkins Universal Exhauster 











jie (RENN EMO 






Will handle any shape can of any size up to and including gallons without change. 
en 
Simple, Durable, and cannot get out of order. 
No chains to break or wear. 





—————_—___—__—_— 


Superior to all other mechanism used for Exhausting Cans. 


Its efficiency has been thoroughly demonstrated in actual packing. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans. 


SIZES AND CAPACITY 


_This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 

















NO. CAPACITY 3-LB. CANS. FLOOR SPACE. 
8 45 per min. 5 X I1°feet. 
10 57 S213; ™ 
12 se? 5x15 ‘ 
14 ee 5X17 


16 gI sé sé 5 x 19 ‘6 








THE F PAN AIM Cop (1 
St s 





For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 
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The Art of G G6 
Canning and | || Don't Wait 














: Put Your Want Ad. 
Preserving into the CANNER 
AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used 
by the Author and Prominent Packers = 
Price $5.00, Draft with Order 


In offering the canning trade this 
work we do so in the belief that 





it is the most complete and com- 


prehensive of all the text book on 
the art of canning. Send all to Get Answers 


orders to 


—_—- RIGHT AWAY 


The CANNER §) g 


CUT THIS OUT 















































For New Subscribers 
BARERARAAARAARARAAA 





INDUSTRIAL 
OPPO RTUNITIES THE CANNER AND DRIED FRUIT PACKER 


ON THE 22 Randolph Street, CHICAGO 


LEHIGH VALLEY 
@. Please send us THE CANNER AND DRrieD FRUIT 
R A | : R () A 1) PackER for ONE YEAR, for which we will remit 








The Lehigh Valley Railroad and its tribu- Three Dollars (Foreign Subscriptions Five Dollars) 


tary lines reach the richest farming and within the next sixty days. 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets Name 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. Address 


P. H. BURNETT tial 


Industrial Agent 
143 Liberty Street, NEW YORK 











State 



































DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, la.; L J. Risser, Onarga, Ull.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Iil.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION<= 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 




















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Le zislative Committee. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. ¥. 

Freight Rates Committec, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 
<&#PACKERS’ ASSOCIATION«#: 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 





Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, secretary 


UTICA, NEW YORK 










































American Can 
< Company 3) 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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FSESESEESS 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 






































